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Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 
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[J Drive at the speed limit. 
[ Focus on the car in front of you. 
[1 Scan the road for hazards. 


GP Laapaton.sminnnne aay at et 


[1 Have front and side-curtain airbags to protect you from those 
boneheads who shouldn’t even be allowed to drive golf carts. 





13. You are practicing safe driving when you: aod . 





a 
G) 


RAM Make every mile count. 
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can save them up to 20% on auto insurance. 





— 








i 








eS 
meee Agee Sree cian sclct 

















‘EATURES 
m@raste Of [aos.............. 24 


Savor a gourmet three-day getaway 
fo northern New Mexico. 






Moby fever................. 58 


Poppies from around the world 
add splashes of color to your garden. 


Around Monterey Bay. ..84 


Discover the passion for local food and 
istory on California’s Central Coast. 


Rasy apple tart............. 92 


ombine apples and walnuts with 
buttery pastry for a harvest dessert. 


A barn house for today...94 


e beautiful simplicity of a traditional 
form inspired this contemporary home. 


Spaghetti Western ....... 118 


eatballs, eggplant or mushroom 
Sauce, and garlic bread make the meal. 














ON THE COVER 
California gardening.....76 
Fall is the best time to design and 


plant a lovely, low-water landscape. 


Cover photo by Thomas 7. Story 


September’s Sunset.com access code 
for newsstand buyers: PATHWAYS 


SEPTEMBER 2003 3 


























DEPARTMENTS 


Best of the West 

Great public art, new trail mixes, arranging 
tomatoes, martinis in Arizona, a fresh way with 
zucchini, garden paradise, chili time, air shows, 


Northern California Tips & Trips ....... 15 


Travel and Recreation 


Window on the West: HawkWatch...... 12 
Making a Better West: Playgrounds ..... 32 
Value Vacation: Bargain Aspen ......... 34 


Touring and learning in the Southwest. . . 40 
Northern California Day Trip: Santa Rosa . 44 
Danville has great sense of the past...... 46 
Outdoor-dining spots in San Francisco. . 46B 


Visit new parklands near Mendocino . . . 46F 


Garden and Outdoor Living 
Northern California Garden Guide: Colorful 
in Piedmont, events, the conservatory 
blooms again, heirloom tomato......... 64 


Northern California Checklist .......... 68 


A school program in Oregon turns 

youre thumbs green weer cee seme 7m 
Grow mild or spicy greens 
fOnsSaladspandsstit-hnlesceee ieee serene 73 


Home and Design 

Home Guide: A pivoting front door, 

pottery drawer pulls, sliding doors let 

the light in, a hidden medicine cabinet . . 101 


Three efficient home offices .......... 104 
An elegantly slim wall fountain........ 108 
A coastal cabin celebrates views ....... 110 
Before & After: Updated kitchen....... 112 


Gathering in a little backyard building . . 116 


Food and Entertaining 

Food Guide: Spanish paprika provides 

a bit of heat, specialized kitchen shears . . 125 
Wine Guide: Monterey wines ......... 126 
Kitchen Cabinet: Readers’ recipes ..... 128 
Honey flavors dishes sweet and savory. . 132 


Weeknight: Chicken drumsticks ....... 136 


Monthly Columns 


FromithelEditoren,..scin..-\snec eae 6 
Sunset’s Open House .................. 8 
| Resources... See, >. eee 143 
Western Wanderings................ 144 





4 





SUNSET 





Recipe index 


Bread 
Sourdough Garlic Bread .............. 


Appetizers 
Antipasti’ Platten: ni25 boictenc ewe ascends 


Chef Paul Bertolli’s Zucchini Carpaccio 


Zucchini RISSOleS vets OS wane ee eas 


Salads 


Apple and Endive Salad with Honey 
Vinaigrette” 2.22.20 <-a5 Dee eee eee 


Jicama-Apple Salad ................-. 


Main Courses 


Creamed Honey and 
Miso-Glazed Salmon ............00-55 


Porcini Meat Salice) 2222.05. ase weet ee 


Praline-Glazed Salmon ............... 
































Roasted Eggplant Marinara Sauce ...... 120 


Sesame Drumsticks with 
Crusty 'Oven(Hash. . 22). 5.51: «cise hee 136 


Spiced Chicken and Vegetable 
GOUSCOUS) eae haiy ac env ati eee 131 


Union Hotel Grand Meatballs .......... 122 


Desserts 

Apple:Galette® .c.02 5 s.s15% 2 5 ae oe 92 
Baked Honey Custards ............... 135 
Flexible: Fruit /FOSten 52% sc... = 1 sicl-tere eaters 136 
Honey-Orange Upside-Down Cake ...... 132 
Spumoni Ice Cream Terrine ............ 122 
Beverages 

Monterey wineS ..........-.0eeseeeee 126 
Miscellaneous 

Happy ilrallS Mixer rets erenencteta deter cteeaienr ster snes 16 
ROMeSCO SAUCE 525 ores Oke ae vee ae 125 





Search for: 


+8 Expedia.com 


Don't just travel. Travel Right: 





fou can also find us under Travel on Msn ©7003 £ eC Sen URC MCR COO OAC MM OMe RCRA MM nCRELCM CCS Conc MOL Cn <a hwo seas Mea ESO SUTUOMe LTCC 
SN nd the MSN logo are either registered trademarks or trademarks of Microsoft corporation in the U.S., Canada ond other counties, (ST 2029030-40 s 








FROM THE EDITOR 


ore Me 





Good advice 


ere at Sunset, titles often don’t reveal enough about 

the jobs people actually do for the magazine. For 

instance, writer Jim McCausland could also be ac- 
curately described as a photographer and naturalist. Senior 
editor Peter Fish should add Western historian, travel ex- 
pert, and award-winning writer to his title. And Northwest 
bureau chief Steve Lorton? He’s also a passionate gardener 
and philosopher. 

I listen to Steve’s advice on just about everything, from 
how to plant a tomato seedling (pluck off the lowest leaves 
and plant it with the stem an inch or two underground) to 
being a better parent (be around as much as you can and en- 
JOy every moment). 

If you’ve ever seen him speak to a 
gardening club or an audience at Swn- 
set’s Celebration Weekend, you may 
have heard one of his other life tips: 
Teach a child to garden. Steve is a big 
believer in introducing kids to garden- 
ing at a young age so they appreciate 
the natural world around them as they 
grow up. That’s one of the reasons he 
wrote our story on school gardens (page 71), a trend that’s 
sweeping the West. As I look at the photographs of kids smil- 
ing, getting dirty, and learning about plants, I’m inspired. The 
first grasp of a lifelong passion is a magical moment. 

If you're feeling inspired to redo your own landscape this 
September, check out our fall planting feature on page 76. It 
takes our entire garden staff to pull off a story like this one, 
which was customized for each regional edition of the maga- 
zine. For senior editor Kathy Brenzel, there’s no better way 
to make sure readers have the greatest success with their 
landscaping projects. That’s why you can add regional 


gardening coach to her title. x. 
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QPEN HOUSE : LETTERS FROM OUR READERS 





Rivers inspire deep thoughts 

Re: “The West’s Best Rivers,” July, 
page 76. For the first 16 years of my 
life, my family spent summer vacations 
at DeSmitt’s Resort in Guerneville 


along the Russian River. No place 
holds such special memories. I will for- 
ever love the excitement of arriving, 
greeting summer friends, swimming all 
day long, having a butterscotch sundae 
at the River Inn, and playing bingo by 
the campfire. Thank you for recogniz- 
ing my favorite place. 
— Denise Gee 
San Clemente, CA 


In “River Facts” (page 79), it was stated 
that Montana is the only state with a 
triple divide. You will find another one 
in the northeast part of Minnesota: 
From a watershed called the Laurent- 
ian Divide, waters can flow north to 
Hudson Bay; east via the Great Lakes 
and St. Lawrence River to the Atlantic 
Ocean; and south via the Mississippi 
River to the Gulf of Mexico. 
—Earl L. Jorgensen 
Oak Harbor, WA 


Raised beds spur fast growth 

The raised beds in “Good Food, Good 
Health” (March, page 68) were a great 
inspiration. We ripped out the article 
and slapped it onto the fridge, but it kept 
“talking” to us. Consequently, we went 
to Home Depot and bought the supplies. 
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We decided to modify the design a 
bit. We built four 4- by 4-foot boxes 
with fir 2-by-10s. We put down weed- 
barrier fabric over the site and placed 
the boxes on top of that. We added 8 
inches of Supersoil to each box. Three 
are planted with annuals and perenni- 
als; the fourth is devoted to vegetables. 
The plants are growing by leaps and 
bounds due to the warmth of the soil in 
the raised beds. Just wanted to share 
our delight with you. 

—Carmen and Dan Weakland 
Sandy, OR 


Shampooing a deck 
Re: “Dreaming about Decks,” July, 
page 84. In the Northwest, where damp 
winters promote mossy growth on 
shaded surfaces, I found an easy way to 
clean decks of ChoiceDek, Trex, and 
other composite materials. Each spring, 
I use an old rug shampooer ($5 at a 
thrift store) to apply soap, then mop on 
bleach and rinse with a hose. 
—Lovell Bouck 
Mill Creek, WA 


Gas fireplace 
“logs” burn 
cleaner than 
wood. 


Outdoor fireplaces: gas—not 
wood—is the best choice 

“A Hearth on the Patio” (June, page 
124) was right on target for pointing 
out that good neighbors think about 
how their fireplace smoke affects oth- 
ers. The Bay Area Air Quality Man- 
agement District receives numerous 
complaints about wood smoke from 
neighbors’ chimneys. And, as your ar- 
ticle cautions, we ask people not to 

















burn wood when weather conditic!)) 
can cause a buildup of pollution. 
We agree, as you point out, that t i 
gas fireplace is the best way to go. T jy 

problem of wood burning is one of t 7 
easiest air pollution problems we cf : 
all solve by the choices we make. J 
—William C. Norton, C.¥ 


Second thoughts on fan palm 
Your article “Signature Palms” (Jui 
page 54, Southern California a1 
Southwest editions only) was inform) 
tive, but I had to smile when you sai’ 
“Because palms produce minimal litte) 
they are useful beside pools. ...” Tho# 
who plant Mexican fan palm (Washir | 
tonia robusta) will be having secon 
thoughts in 20 years or so when thi} 
trees mature and sprout huge sten! 
that look like giant beetle antenna}, 
Out of those will come a million seec 
and chafflike flowerets that will tury): 
your pool into palm tree soup. | 


Las Veg 


The versatile churro 
Thank you for your article “Not You 
Usual Sheep” (Western Wandering: 
June, page 160). Largely due to the u 
fluence of Dr. Lyle McNeal and other 
dedicated to the survival of the Navaji 
churro, there are a number of sma’ 

flocks throughout the West. Ther}! 
fleeces provide colorful wool. Thi 
Navajo churro also has mild, lean mez} 
as well as excellent milk. The breed 
was recently appointed to the Ark cf 
Taste by Slow Food U.S.A., and Sunsij 
readers who appreciate good lamb wi) 
find it beyond compare. 
—W. F. Schhal 
Knightsen, Cy 


Send letters to Open House, Sunset Maga} 
zine, 80 Willow Rd., Menlo Park, Gi} 
94025; fax them to (650) 327-7537; 0% 
email openhouse@sunset.com. Include you 
full name, hometown, and daytime telephon F 

number. BD 





WEBSITE NEWS 


43et more from Sunset—online 


ou’ll find more recipes, projects, home designs, garden guides, and getaways 
j om Sunset’s five regional editions. Sign up for our newsletter, submit a recipe, 


quest reprints, tour Idea Houses, browse home plans, find a builder, and more. 
i) 
)’s ail available only to our subscribers, single-issue buyers, and AOL members. 


ccessing the site is easy. Here’s how: 


o to Sunset.com and follow the instructions in the pop-up window. 


)Subscriber? type in the address or subscriber ID number on your mailing 


bel. After a split-second check, you get an automatic pass that permits you to visit 
ne site as long as your subscription jasts. No login or password to remember! 


Hour subscriber ID #BXNCGQQKKKKKKKXKKKKCAR-RT LOTKKC-O2 
mber is printed #1234 5b78 FLO# SU NCOLRKX*xSM™ 
" your mailing label JANE JONES 

VALUED READER SINCE 199° 


Bought a single issue at a newsstand? Type in this access code: 
feallahi'/:V 65) You have access to the site for the month that the magazine is current. 


MAOL member? You have automatic, unlimited access to Sunset.com. 
lio to Sunset.com or use the AOL Keyword: Sunset 


)USTOMER SERVICE QUESTION? While you’re at our site, you can renew, subscribe, 
ive Sunset, or change your mailing address anytime. 


This month on Sunset.com 
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Portable arbor bench Fall lawn care guide 
lownload free plans for a shady outdoor It’s the ideal time to shape up your turf. 
sireat. www.sunset.com/arborbench Here’s what to do. www.sunset.com/turf 







zontinuous daffodil show Harvest dinner for 8 

liet two months of spring’s signature flower Treat your friends to an elegant menu, from 
ly planting a mix of bulbs Row. Our chart savory mixed grill to chocolate-espresso 
hows how. www.sunset.com/daffodil torte. www.sunset.com/harvestdinner 
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Free Fall 
Catalog. 


L.L. Bean took the locks off 
his Freeport, Maine store over 
50 years ago to provide his 
customers with quality apparel 
and gear when they needed it. 
Today, you'll find that same 
commitment to value, service 
and convenience in our catalog. 
You'll also find that many of our 
prices have been reduced—but 
rest assured, we ve worked hard to 


maintain the quality you expect. 


For your 
FREE Fall Catalog, 
call 1-800-547-2326 


or shop Ilbean.com 


L.L.Bean 


FREEPORT, MAINE 
SINCE 1912 


© 2003 L.L.Bean, Inc. 
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=m SUBARU FORESTER’ 


_ The Symmetrical All-Wheel Drive System at the heart of every Subaru Forester 


r 


is built for unprecedented safety. The traction of All-Wheel Drive and the 


balance of a horizontally opposed engine give you the handling and control 


to help you avoid accidents. And the higliest possible crash test ratings 
give you the confidence to take on whatever’s out there. 1-800-WANT-AWD. 


Based on ratings of “Good” in both the 5 mph bumper test and the 40 mph 40% offset frontal crash test conducted by the Insurance Institute 
for Highway Safety (7/02). Low-speed test results determined by repair costs. The ABC’s of Safety: Air bags. Buckle up. Children in backseat. 
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Flight 
check 


By Bonnie Henderson 
Photograph by Don Baccus 


Every year, volunteers with 
Hawk Watch International 
spend months counting— 
and in some cases capturing 
and banding—hawks, ea- 
gles, and other birds of prey 
across the West. At Bonney 
Butte, on Mt. Hood’s south- 
east shoulder in Oregon, 
the annual count peaks in 
September, and each day as 
many as 40 visitors drive 
the rocky road and hike 

2 mile up to talk to the vol- 
unteers, scan the sky, and 
sometimes even help net a 


raptor. Even if raptors are 


few during a visit, the 
butte’s summit offers. stir- 
ring views of Mt. Jefferson, 
the Three Sisters, looming 
Mt. Hood, and Mt. Adams 
in Washington. Inspired by 
hawks, eagles, and moun- 
tains, visitors and volun- 
teers often feel like soaring 
too. HawkWatch International: 
w.hawkwatch.org or 


(800) 726-4295. 
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‘fireplace products, visit lennox.com or 


HOW CAN SO MUCH POWER AND EFFICIENCY BE SO PEACEFUL AND QUIET 








Shhh: Hear that? With the Dave Lennox Signature ™ Collection you wouldn't. That's because we've 


DAVE LENNOX 


ete . developed the quietest home comfort system™ you can buy. So now you can enjoy the comfort of 


your home with’less noise. The Dave Lennox Signature Collection. Quiet and efficient by design 





To learn more about our heating, fs a Vig Beni and 
sal 1-800-9-LENNOX. 


A better place” 
AOL Keyword: Lennox 3 HOME COMFORT SYSTEMS 






©2003 Lennox Industries, Inc. See your participating Teton Certegy for details. Lennox dealers include independently owned and operated businesses. One offer available 


per qualifying purchase. “Specific Extended Warranty coverage options and certain exclusions are stated in the Lennox Complete Care Plus Warranty Certificate and 


>» Customer Application. **Special financing offer valid with purchase of select Lennox equipment and is subject to applicable federal, state and local laws. Financing available 
on your Home Climate Card from CitiFinancial subject to credit approval and other terms of financing. ***Match the G6OV gas furnace with the HSX15 air conditioner. 
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t on target 


sreat public art has debuted around the West in the past year, in- 
ding the wonderfully winsome Cupid’s Span, by Claes Oldenburg 













id Coosje van Bruggen. The giant Technicolor bow and arrow 







rises from a new park at the foot of Folsom Street, just south 
San Francisco’s landmark Ferry Building on the reinvigorated 
Embarcadero. Below are more of our favorites. —Abigail Peterson 
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Happy- 
trails mix 


Cooler temperatures and 
fewer crowds make fall 
the perfect time to head 
outdoors for a hike. And 
whether trail snacks are a 
means to an end or your 
excursion’s raison d’étre, 
nothing puts a spring in 
your step like a handful of 
something crunchy, salty, 
and sweet. Tuck one of 
our favorite trail mixes into 
your backpack before 
hitting the path. Combine 
the ingredients in equal 
parts—or experiment with 
your own proportions. 


Crunchy Monkey: 
Peanuts, banana chips, 
chopped dates, and 
butterscotch chips. 


Morning Buzz: Frosied 
shredded miniwheat 

cereal, dried blueberries, 
almonds, and chocolate- 
covered espresso beans. 


Tutti Frutti: Cashews, 
golden raisins, chopped 
dried pineapple, chopped 
dried papaya, and flaked 
coconut. 


Cherry-Chocolate Chip: 
Granola, dried cherries, 
chocolate chips, and al- 
monds. —Charity Ferreira 
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‘Tomato love 


Pile lush heirloom tomatoes in a footed bow] for a jolt of hot 
late-summer color on your outdoor table. This arrangement 
couldn't be easier to do, and if you select tomatoes on the 
firm side, it will last for several days. Start with the green- 
ery. Here we wound a vine called love-in-a-puff (Cardio- 
spermum halicacabum) around the 
sides of the container to create a 
halo that frames the fruit. (Other 
greens like passion vine and nasturtium also work well.) 
Poke the ends in small water tubes to keep the greens fresh. 
2 Gather tomatoes in a variety of sizes and colors from 
your local produce stand, a farmers’ market, or your garden, 
and tuck them among the greenery. The weight of the 
tomatoes will secure the water tubes and anchor the vine. 

3 Finish with a few more twirls of the greens. If desired, 
add small flowers—we used nasturtium blooms, but other 
good choices are daisies, garden roses, and calendula. 
Love-in-a-puff seeds are available from Nichols Garden Nursery in 
Albany, Oregon (www.ncholsgardennursery.com or 541/928-9280). 


—Aniella Chezar, www.artellaflowers.com 


SEASONAL 
ARRANGEMENT 


¥ 





Variety is key when choosing), 
tomatoes for the arrangemen) 
We love ‘Cherokee Purple’, 
‘Green Zebra’, and ‘Lemon Bx 
for their wonderful colors, ani) 
cherry and pear tomatoes for 
their voluptuous shapes. 
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service 
martini 


Here’s a swanky way to 
chill in Scottsdale, Ari- 
zona. Order a martini 
from room service at the 
Phoenician, and the 
attendant arrives with 
a setup that includes 
sterling-silver shakers, 
gin or vodka, vermouth 
misters, chilled glasses, 
and an ice bucket, then 
shakes or stirs your 
favorite martini to order 
while you lounge around 
in a signature resort robe. 
Cosmopolitan or apple- 
tini? One olive or two? For 
serious martini fans only: 
Rooms start at $275 until 
Sep 14, then shoot up to 
$515 Sep 15-Dec 31; mar- 
tini service for two from 
$24. 6000 E. Camelback 
Rd.; www.thephoenician. 
com or (800) 888-8234. 
—wNora Burba Trulsson 
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Put up your zukes 


“The trouble with cooking begins when you decide to take it seriously,” writes renowned Italia} 
chef Paul Bertolli, a partner in Oakland, California’s Oliveto Cafe & Restaurant, in his new bool 
Cooking by Hand. It’s a personal and compelling case for taking pleasure in the best! 
FRESH . = | 
IDEA simple food, and in the effort required to prepare it, whether a lot—building flavony ~ 

bit by bit from the bottom of the pot up for an Italian meat broth—or a little, such!y 
as preparing his zucchini carpaccio (pictured above). 5655 College Ave.; (510) 547-0835. Cooking Bi 


by Hand: Clarkson Potter, New York; $40; (212) 572-2537. —Sara Schneider 


Chef Paul Bertolli’s Zucchini Carpaccio | 
4 Ina bowl, mix '4 cup champagne vinegar, 2 tablespoons minced shallot, and 1 teaspoon 
salt. Let stand 5 minutes. 2 Whisk in */1 cup extra-virgin olive oil. G Rinse 2 small green and} 
2 yellow zucchini (8 ounces total) and trim off ends. Using a mandoline, slice squash lengthwis 
16 inch thick, discarding first and last slices from each. 4 In single-layer batches, steam squat| 
over boiling water until barely tender when pierced, about 1/2 minutes. Arrange warm slices 1! 
a single layer in a cooking parchment-lined baking pan and brush tops with vinaigrette. Cove) 
and chill until cold, at least 20 minutes. & Arrange slices, mixing colors evenly, on six large | 
plates. Drizzle with a little more vinaigrette and sprinkle with '/3 cup toasted pine nuts (2 02.) | 
and '2 cup slivered fresh basil leaves. @ Shave Parmigiano-Reggiano cheese over servings to | 


Ut 


i 


garnish, and drizzle with a little more olive oil. Makes 6 servings. 
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Chili 
reception 


Every fall in the Southwest 
and beyond, freelance 
roasters set up in parking 
lots and on street corners, 
tumbling freshly harvested 
chilies in large mesh 
drums over roaring pro- 
pane flames until the pep- 
pers’ skins are black and 
blistered. Mild to medium 
long green chilies, used 
for rellenos, are sold by 
the (big) bagful. When you 
get home, peel ’em, por- 
tion ’em, and freeze ’em. 

James Campbell 
Caruso, executive chef of 
El Farol in Santa Fe, stems 
the chilies, pinches off the 
seed clusters, lays the 
chilies flat on a cutting 
board, and rubs off the 
char with a damp terry 
cloth. (Wear gloves.) 

Fold them into an ome- 
let, pile on a burger, or 
combine with shredded 
cooked chicken and 
cheese in a quesadilla. 

—Claire Walter 
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Personal paradise 


“I wanted to make something unique by integrating furniture, accessories, and plants in dif} 
ent vignettes in intimate settings so people could envision what their own garden rooms cot} 
look like,” explains Irwin “Windy” Overbach about creating Island View Nur4 : 
in Carpinteria, California. The ever-evolving project sprawls over 10 acres a 
has 14 plant-filled greenhouses—three of which display an enthralling array | 
of plants and treasures amassed from around the world. Here are four of those vignettes, w 
lessons for the would-be escape artist. 3376 Foothill Rd.; (805) 684-0324. —Dale Kern 


GARDEN 
DESIGN 


Try a theme : Plantation chair pairs with bambi 
pens in a seedpod-covered terra-cotta jar, inlaid bam) 
boo side table, and a phalaenopsis orchid. 


Be subtle Bai temple statue hides in bromeli- 
ads (Guzmania ‘Marjan’) like hidden treasure waiting 
to be discovered. 


Compose yourself Dendrobium orchid | 
frames a hand-carved teak Buddha, while Moroccan 
bowls complement the statue’s hues. 








Mix it up Bamboo stepladder, spiky Dracaena 
marginata ‘Tricolor’, variegated schefflera, and, 
behind, a leafy anthurium are a study in contrast. 
| 
| 
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Make it legendary. Make it KitchenAid. 






ep 1: Select ingredients from the Architect® Series 
Built-in Refrigerator. Sauté and bake with the 
48” dual fuel range featuring two full-size ovens. 





ep 2: Clean small loads three times faster* with the 
KitchenAid® Briva™ in-sink dishwasher. Now clean 
utensils are always at the ready. 






ep 3: Surround yourself with delicious inspiration. 


hen equipped with the optional high-performance water heater. Briva™ in-sink dishwasher does not 
clude faucet. To learn more about the entire KitchenAid” line, visit KitchenAid.com or call 1.800.422.1230. 


pRegistered trademark/TM tradem 
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this fall. 





THE SUNSET STRIP 


Best air shows 


Fall’s clear skies are perfect for 
flying, and this year’s air shows 
have added significance: It’s the 
100th anniversary of the Wright 
brothers’ historic first flight. 


SAN FRANCISCO 
Fleet Week Air Show 

The city gathers along the north- 
ern waterfront to welcome Navy 
sailors and pilots. TOP GUNS: 
U.S. Navy Blue Angels. Oct 
11-12; free. (415) 391-2000 or 
www.airshownetwork.com 


HILLSBORO, OR 
Oregon International 

Air Show 

Modern jets and vintage and 
experimental aircraft fly over the 
wheat fields east of Portland. 
TOP GuNs: U.S. Air Force F-16s, 
Navy F-18s, U.S. Army Golden 
Knights Parachute Team. Sep 
20-21; from $10. (503) 629-0706 
or www.oregonairshow.com 


SAN DIEGO 
Marine Corps Air Station 
Miramar Air Show 2003 
Walk-up displays of vintage 

aircraft and a huge air show featur- 
ing WW ll-era to present-day 
planes. Top GuNs: U.S. Navy Blue 
Angels, F-117 Nighthawk stealth 
plane, AV-8B Harrier vertical 
takeoff-and-landing aircraft. Oct 
17-19; free. (858) 577-1000 or 
www.miramarairshow.com 


RENO 
Reno National 
Championship Air Races 
and Air Show 
Planes race wing to wing at 500 
mph. Air show demonstrations in 
between heats. TOP GUNS: Air 
Force Thunderbirds. Sep 11-14; 
from $10. (775) 972-6663 or 
WWW. alITace. Org 

—Abigail Peterson 
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TIPS & TRIPS ny. 


Northern California in Septembe 


= MONTEREY Walk through history [hey say nothing’s free, but the fascinating 
Somethin’s Fishy Historical Walking Tour won’t cost you a dime. ‘The fact-filled tour is lec | 
by Maritime Museum of Monterey historian Tim Thomas, who weaves a spellbindir} 
tale of cutthroat whalers, Sicilian lampara nets, and the impact of sardine runs on pou 
try farming. 1-2.30 Sat; free (reservations recommended). Maritime Museum of Monterey 
(10-5; $5), 5 Custom House Plaza; (831) 372-2608 ext. 17. = SAN RAMON Make a 
quick escape A few feet from Interstate 680, border collies stare sheep in the eye. 
Volunteers restore antique tractors until they gleam. And sunlight blasts through the 


hand-hewn timbers of one of the East Bay’s oldest barns. 
‘The 16-acre Forest Home Farms preserves 1850s to 






1970s agricultural history in 21 historic struc- 
tures. There’s a rebuilt gen- 8 
eral store, a mini mu- 
seum, historic 
gardens, and a 200- 
year-old olive tree 
planted by Ameri- 


can Indians. 


0200260 ene 0b 089 0b oo © Oe of PTs eg eae 


Volunteers lead interac- 
tive tours 1n period cos- 
tumes, but self-guided Y 
as 1s picnicking at nearby ta- 
bles. 9-3 Thu and Sat, or by appointment. 19953 San 
Ramon Valley Blud.; www.c.san-ramon.ca.us/parks/boone.him or (925) 
973-3281. @ SAN FRANCISCO Create art out of junk Find 


( 


You'll get hooke: (a 
on fishing tale: 

during the histori} [@ 

Monterey tou! 


qDid 
# car 


Center for Reusable Art Parts. The warehouse is a treasure trove of inexpensive art sup- | the 


tours are also encouraged, 


inspiration for your next craft project at SCRAP, the Scroungers’ 


plies, including fabric remnants, wallpaper samples, tiles, and picture frames. The non- | st 
profit center, funded by the San Francisco Department of the Environment, gathers up) } jj 


discards from design firms and other businesses. Last year it kept 150 tons of various } jj} 
supplies out of landfills. “People throw away incredible stuff,” says founder Anne Mari Ar 
Theilen. A scoop of colored buttons is 75 cents, an inch-thick stack of paper goes for $1 it 


9-5 Tue-Thu, 11-4 Sat. 801 Toland St.; www.scrap-sforg or (415) 647-1746. = CARSON Pl 
# ed 
Wi 


fy 





CITY, NEVADA Check out rocks New efforts to chronicle and protect more than 
1,000 known petroglyph and pictograph sites are under way just over the border in 
Nevada, providing opportunities for the public to learn about and help protect this 





archaic art form. Easy rock art hikes are scheduled each month (the next hike is Septem- 
ber 20). Free (reservations required). www.nevadarockart.org or (775) 687-4810 ext. 229. 
— Clare Chatfield, Lydia Lee, Harriot Manley, Dave Weinstein 



































| Learn why treating glaucoma early 


‘could make a difference later. HI 
i Call 1-800-437-4743, today. Or fill out the 


reply card, or visit www.glaucomainfo.com 


{Out 





















Did you know that 40% of your optic nerve can be 
damaged before you notice any vision loss—and that 
') the damage is irreversible? Did you also know that 
it} studies suggest lowering eye pressure may slow the 
} risk of further optic nerve damage? High eye pressure 
s} is the major treatable risk factor for i gauce ie 
a And, the good news ; 
gj is that high eye 
| pressure may be 
easily treated 
with prescription 


eyedrops. , | 
af 


Before you see your eye doctor, get your FREE information kit. 
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A taste 
of Laos 


Savor a gourmet getaway 
in the northern 


New Mexico mountains 


By June Naylor 
Photographs by Douglas Merriam 


ou’re sitting beneath the stars on 

the patio of Momentitos de la Vida, 

a mountainside adobe more than 
150 years old that now houses excellent 
restaurants. Just when you think that the 
evening couldn’t get any better, the waiter 
delivers a pistachio-crusted rack of Col- 
orado lamb on wilted greens with lime- 
chipotle demiglace. 

Such sophisticated cuisine has become 
surprisingly common around Taos, a 
once-sleepy village nestled beneath the 
Sangre de Cristo Mountains. 

“When we first came to Taos, we had 
trouble getting Dutch-processed cocoa. 
Now we get such beautiful products that 
it’s hard to believe,” says Kelly Maher, 
who owns Momentitos de la Vida with 
business partner Chris Maher. “We'll have 
people tell us this or that is the best dish 
they’ve had since they were last in France.” 

Like other restaurateurs who have 
moved to Taos since the late 1990s, the 
Mahers found that their hearts were 
captured by the landscape and the laid- 
back pace. Joseph Wrede was the town’s 
first celebrity chef, and he’s still perhaps 
the best-loved chef here. When his tiny 
but nationally acclaimed restaurant, 
Joseph’s Table, closed last fall, diners were 
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TRAVEL 


devastated. Wrede plans to open a new 
restaurant this month on Taos Plaza, 
serving what he calls “French food with 
a worldview.” ‘The new Joseph’s Table 
(in Hotel La Fonda de Taos, 108 South Plaza; 
505/758-2211) will be yet another one of 
the many fine places to dine between 
gallery strolls and splashy rafting trips 
on the Rio Grande. 


Friday 

Start your fling with Taos cuisine at 
Main Street Bakery and Cafe (1/2 Dona 
Luz St.; 505/758-9610), a 
friendly cafe with excellent organic 


humble, 


meals. ‘Try the house special: eggs 
scrambled with green onions, mush- 
rooms, and spinach, with homemade 
carrot—poppy seed bread on the side. 

Fine art in a fine building. After break- 
fast, wander over to the Harwood Mu- 
seum of Art (closed Mon; $5; 238 Ledoux 
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the Taos School — 
of Cooking. At the 
sunny Dragonfly 
Café and Bakery, 

a perfect blackberry 
tart is one of many 
temptations. 


St.; 505/758-9826), the oldest fine-art 
museum in Taos, housed in a beautiful 
Pueblo revival—style building. Art here 
spans the centuries. 

A different angle. For lunch, relax on the 
patio at Dragonfly Café and Bakery (402 
Paseo del Pueblo Norte; 505/737-5859) over 
a savory strudel of spinach, mushrooms, 
beets, and feta. Afterward, stroll along 
the Paseo del Pueblo Norte, which cuts a 
swath through the center of town. Stop 
to admire the work of Stephanie Wool- 
ley, an angler and artist who owns Tail- 
water Gallery (204-B Paseo del Pueblo 
Norte; 505/758-5653). Her watercolors 
of rainbow trout are one of a kind. 
Unwind in the afternoon. Look for good 
reading at Moby Dickens Bookshop of 
Taos (124-A Bent St.; 888/442-9980), 
with many books by Southwest writers. 
Later, head to the plaza’s juice stand for 
a cool, fruity drink, or walk a block to 
Historic Taos Inn and sip an icy mar- 
garita on the hotel patio (125 Paseo del 
Pueblo Norte; 888/518-8267). 








What’s cooking? Enjoy an evening ci 
spirited culinary adventure at the Taoi| | 
School of Cooking (from $55; inside th| 
Yaxche Learning Center on Manzanares Si | 
off Ranchitos Rd.; book ahead at 505/ 751| 
4419 ext. 206). The chef-instructo 
might be John Vollertsen, who run) 
Las Cosas Cooking School in Santa Fe: 
or restaurateur Wrede of Joseph’ 
Table fame, but the school also fea‘ | 
tures instructors from all over the t 
United States. | 

Or book a table at Byzantium (dinnei| 
only; closed Tue-Wed; 112 La Placita a 
Ledoux; 505/751-0805), a stylishly bohes| 
mian room with wood vigas overhead, 
Try the smoked maple-leaf duck or the 
beef green curry and coconut milk. 


a 





Saturday 

Seek out the talents of master baker Seth 
Klein, who makes gorgeous European- 
style baked goods like sinful sticky 
buns, fig tarts, and delicate apricot 
turnovers at his Taos Bakery (closed 
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UPSCALE. 
LUXURY GOES EXPLORING” 
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TRAVEL 


Traveling 
to Taos 


Taos is 133 miles north 
of Albuquerque (take 
i-25 north to U.S. 285/64 
to State 68). September 
temperatures are in the 
mid-70s; evenings often 
cool to the low 40s. For 
more information, contact 
the Taos Chamber of 
Commerce/Visitor & 
Conference Bureau 
(www.taoschamber.com, 
800/732-8267, or 505/ 
758-3873). 


Lodging 
Contact the chamber of 


commerce (above) for 
additional hotel suggestions. 


El Monte Sagrado Taos. 
The town’s only luxury resort 
has 37 individually designed 
rooms and suites featuring 
themes such as Balinese and 
Kama Sutra. Within walking 
distance of Taos Plaza. From 
$300. 317 Kit Carson Rad.; 
(800) 828-8267. 


Hacienda del Sol. Eight 
sun-filled rooms and three 
suites 1 mile north of 
downtown are decorated 
with local art and stocked 
with books. A patio leads 
to a hot tub. From $105. 
109 Mabe! Dodge Lane; 
www. taoshaciendadelsol. 
com, (866) 333-4459, or 
(505) 758-0287. 


Historic Taos Inn. This 1936 
hotel, listed on the National 
Register of Historic Places, 
has 36 rooms and suites less 
than a block from the plaza. 
From $85. 125 Paseo del 
Pueblo Norte; www.taosinn. 
com or (888) 518-8267. 
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Sun; 1223 Gusdorf Rd.; 505/751-3734). 
Southwest souvenirs. After breakfast, drive north 
10 miles toward ‘Taos Ski Valley to tiny Arroyo 
Seco, a favorite haunt of nearby resident Julia 
Roberts. Arroyo Seco Mercantile (488 State 150, 
Arroyo Seco; 505/776-8806) carries everything 
from cast-iron Dutch ovens to books on New 
Mexico traditions. Two doors down, local artist 
Claire Haye sells her sculptures, paintings, and 
handmade silver jewelry at ClaireWorks Gallery 
(482-A State 150, Arroyo Seco; 505/776-51 75). 
Sample Southwestern flavors. Lunchtime means 
a stop in the little grocery and bar known as 
Abe’s Cantina y Cocina (closed Sun; 489 State 150, 
Arroyo Seco; 505/776-8516), where the Garcia 
sisters and their parents woo customers with 
homemade tamales and fresh empanadas filled 
with apple, pumpkin, or prune. 

Culinary and cultural. Try one of the cooking 
classes at Villa Fontana (closed Sun; from $250 for a 
three-day course; 71 State 522; 877/758-5800). 
This elegant Italian restaurant 5 miles north of 
‘Taos is co-owned by chef Carlo Gislimberu— 
known for his preparations of local wild mush- 
rooms—and his wife, Siobhan. 

Later, poke around Lumina Gallery (239 
Morada Lane; 505/758-7282), where contempo- 
rary paintings, sculptures, and photographs fill 
the 19th-century mission and grounds that 
Taos art patron Mabel Dodge Luhan made 


quintessential place 
* for cocktails alfresco. 


into her home nearly 1(} 
years ago. | 
Sweet surrender. The foul 
at Momentitos de la Vic! 
(dinner only; closed Moi 
474 State 150, Arroyo See 
505/776-3333) is as men} 
orable as its candlelit se} 
ting. After dinner o} 
weekends, linger to hea| 
live jazz. Or head bac} 
downtown to sip th 
homemade Mayan he} 
chocolate and nibble o;| 
the exquisitely crafter 
truffles at Xocoatl (off th’ 
northeast corner of Taos Plax 
107-B Juan Largo Lan 
505/751-7549). Seemingl: 
plucked straight from thi 
movie Chocolat, the shop i 
the innovation of a cert 
fied master chocolatier. | 


An institution since 
1936, Historic Taos 
Inn is stilhthe 


Sunday 
Taos Diner (908 Paseo del Pueblo Norte; 505/758 
2374) serves a piquant egg-and-chorizo scram’ 
ble with green- or red-chili sauce. 
The great outdoors. Spend the day on the clear’ | 
running rivers of northern New Mexico. Rafi) 
the Rio Grande with Far Flung Adventures (/rom 
$45; 800/359-2627), shooting down the Taos 
Box or navigating the Pilar Race Course in the) 
Lower Gorge. Or let Los Rios Anglers (from 
$175; 126 West Plaza; 505/758-2798) direct youl 
to a number of rivers and streams—including 
the Cimarron, Red, and Rio Grande—for 
brown, rainbow, and cutthroat trout. 
You can rent mountain bikes at Native Sons) 
Adventures (from $15 per day; 1033 Paseo deb 


Pueblo Sur; 800/753-7559). Try the Rinconada) 


Loop Trail, an easy 6-mile loop near the rim of} 
the Rio Grande Gorge, or the 9-mile West Rim» 
Trail, which takes in vistas of the Sangre de; 
Cristos and the gaping gorge. 
A new New Age resort. At Detlev’s spa inside 
El Monte Sagrado Taos (317 Kit Carson Rad.; 800/, 
828-8267), splurge on a massage in a private, 


open-air room where you're lulled by a water- | 
fall. Then head to the resort’s De La Tierra restau 
rant, where chef Johnny Vinczencz wows guests” 
with dishes like barbecued wild boar ribs and) 


chili- and cinnamon-marinated antelope tender- 
loin, from a menu that changes monthly. # 
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Did you know that if you have even 
mild heartburn due to acid reflux 
: disease, you could have severe 
erosions in your esophagus? And if 
you have persistent heartburn, 2 or 
more days a week, despite treatment 
and diet change, it may be acid reflux 
disease. So ask your doctor about 
prescription NEXIUM, the purple pill. 
For many people, one NEXIUM a day 
provides 24-hour heartburn 
relief. And NEXIUM heals 


TALK TO YOUR 
DOCTOR ABOUT NEXIUM. 





| _ Think just a little 
j lingering heartburn is no big deal? 
/ Your doctor may beg to differ. 


erosions in the esophagus caused 
by acid reflux. Only your doctor can 
determine if you have this damage. 
Most erosions heal in 4 to 8 weeks 
with NEXIUM. Your results may vary. 
The most common side effects of 
NEXIUM are headache, diarrhea, and 
abdominal pain. Symptom relief 
does not rule out other serious 
stomach conditions. Please read 
the important Product 

Information. 


YOU KNOW. 
YOU HAVE A CHOICE. 





: Try 1 week of NEXIUM—FREE. | 
Call 1-800-263-3826 or visit purplepill.com | 











Please read the important Product Information about NEXIUM 
; & on the following page and discuss it with your doctor. ! 
: traZeneca NEXIUM is a registered trademark of the AstraZeneca group of companies. © 2003 AstraZeneca LP. All rights reserved. 212291 3/03 (esomeprazole magnesium) i] 
1H 
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Please read this summary carefully, and then ask your doctor about NEXIUM. No advertisement can provide all 
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Nexium’ (esomeprazole magnesium) 
20-MG, 40-MG Delayed-Release Capsules 


BRIEF SUMMARY Before prescribing NEXIUM, please see full Prescribing Information. INDICATIONS AND USAGE NEXIUM 
is indicated for the short-term treatment (4 to 8 weeks) in the healing and symptomatic resolution of diagnostically confirmed erosive 
esophagitis. CONTRAINDICATIONS NEXIUM is contraindicated in patients with known hypersensitivity to any component of the 
formulation or to substituted benzimidazoles. PRECAUTIONS Symptomatic response to therapy with NEXIUM does not preclude the 
presence of gastric malignancy, Atrophic gastritis has been noted occasionally in gastric corpus biopsies from patients treated long-term with 
omeprazole, of which NEXIUM is an enantiomer. Information for Patients NEXIUM Delayed-Release Capsules should be taken at least 
one hour before meals. For patients who have difficulty swallowing capsules, one tablespoon of applesauce can be added to an empty bowl and 
the NEXIUM Delayed-Release Capsule can be opened, and the pellets carefully emptied onto the applesauce. The pellets should be mixed with 
the applesauce and then swallowed immediately. The applesauce used should not be hot and should be soft enough to be swallowed without 
chewing. The pellets should not be chewed or crushed. The pellet/applesauce mixture should not be stored for future use. Antacids may be used 
while taking NEXIUM. Drug Interactions Esomeprazole is extensively metabolized in the liver by CYP2C19 and CYP3A4. In vitro and 
in vivo studies have shown that esomeprazole is not likely to inhibit CYPs 1A2, 2A6, 2C9, 2D6, 2E1 and 3A4. No clinically relevant interactions 
with drugs metabolized by these CYP enzymes would be expected. Drug interaction studies have shown that esomeprazole does not have any 
clinically significant interactions with phenytoin, warfarin, quinidine, clarithromycin or amoxicillin. Post-marketing reports of changes in 
prothrombin measures have been received among patients on concomitant warfarin and esomeprazole therapy. Increases in INR and 
prothrombin time may lead to abnormal bleeding and even death. Patients treated with proton pump inhibitors and warfarin concomitantly may 
need to be monitored for increases in INR and prothrombin time, Esomeprazole may potentially interfere with CYP2C19, the major esomeprazole 
metabolizing enzyme. Coadministration of esomeprazole 30 mg and diazepam, a CYP2C19 substrate, resulted in a 45% decrease in clearance 
of diazepam. Increased plasma levels of diazepam were observed 12 hours after dosing and onwards. However, at that time, the plasma levels 
of diazepam were below the therapeutic interval, and thus this interaction is unlikely to be of clinical relevance. Esomeprazole inhibits gastric 
acid secretion. Therefore, esomeprazole may interfere with the absorption of drugs where gastric pH is an important determinant of bioavail- 
ability (eg, Ketoconazole, iron salts and digoxin). Coadministration of oral contraceptives, diazepam, phenytoin, or quinidine did not seem to 
change the pharmacokinetic profile of esomeprazole. Carcinogenesis, Mutagenesis, Impairment of Fertility The carcino- 
genic potential of esomeprazole was assessed using omeprazole studies. In two 24-month oral carcinogenicity studies in rats, omeprazole at 
daily doses of 1.7, 3.4, 13.8, 44.0 and 140.8 mg/kg/day (about 0.7 to 57 times the human dose of 20 ma/day expressed on a body surface area 
basis) produced gastric ECL cell carcinoids in a dose-related manner in both male and female rats; the incidence of this effect was markedly 
higher in female rats, which had higher blood levels of omeprazole, Gastric carcinoids seldom occur in the untreated rat. In addition, ECL cell 
hyperplasia was present in all treated groups of both sexes. In one of these studies, female rats were treated with 13.8 mg omeprazole/kg/day 
(about 5.6 times the human dose on a body surface area basis) for 1 year, then followed for an additional year without the drug. No carcinoids 
were seen in these rats. An increased incidence of treatment-related ECL cell hyperplasia was observed at the end of 1 year (94% treated vs 10% 
controls). By the second year the difference between treated and control rats was much smaller (46% vs 26%) but still showed more hyper- 
plasia in the treated group. Gastric adenocarcinoma was seen in one rat (2%). No similar tumor was seen in male or female rats treated for 
2 years. For this strain of rat no similar tumor has been noted historically, but a finding involving only one tumor is difficult to interpret. A 
78-week mouse carcinogenicity study of omeprazole did not show increased tumor occurrence, but the study was not conclusive. Esomeprazole 
was negative in the Ames mutation test, in the in vivo rat bone marrow cell chromosome aberration test, and the in vivo mouse micronucleus 
test. Esomeprazole, however, was positive in the in vitro human lymphocyte chromosome aberration test. Omeprazole was positive in the in vitro 
human lymphocyte chromosome aberration test, the in vivo mouse bone marrow cell chromosome aberration test, and the in vivo mouse 
micronucleus test. The potential effects of esomeprazole on fertility and reproductive performance were assessed using omeprazole studies. 
Omeprazole at oral doses up to 138 mg/kg/day in rats (about 56 times the human dose on a body surface area basis) was found to have no effect 
on reproductive performance of parental animals. Pregnancy Teratogenic Effects. Pregnancy Category B—Teratology studies have been 
performed in rats at oral doses up to 280 mg/kg/day (about 57 times the human dose on a body surface area basis) and in rabbits at oral doses 
up to 86 mg/kg/day (about 35 times the human dose on a body surface area basis) and have revealed no evidence of impaired fertility or harm 
to the fetus due to esomeprazole. There are, however, no adequate and well-controlled studies in pregnant women. Because animal reproduction 
Studies are not always predictive of human response, this drug should be used during pregnancy only if clearly needed. Teratology studies 
conducted with omeprazole in rats at oral doses up to 138 mg/kg/day (about 56 times the human dose on a body surface area basis) and in 
rabbits at doses up to 69 mg/kg/day (about 56 times the human dose on a body surface area basis) did not disclose any evidence for a terato- 
genic potential of omeprazole. In rabbits, omeprazole in a dose range of 6.9 to 69.1 mg/kg/day (about 5.5 to 56 times the human dose on a body 
surface area basis) produced dose-related increases in embryo-lethality, fetal resorptions, and pregnancy disruptions. In rats, dose-related 
embryo/fetal toxicity and postnatal developmental toxicity were observed in offspring resulting from parents treated with omeprazole at 13.8 to 
138.0 mg/kg/day (about 5.6 to 56 times the human doses on a body surface area basis). There are no adequate and well-controlled studies in 
pregnant women. Sporadic reports have been received of congenital abnormalities occurring in infants born to women who have received 
omeprazole during pregnancy. Nursing Mothers The excretion of esomeprazole in milk has not been studied. However, omeprazole 
concentrations have been measured in breast milk of a woman following oral administration of 20 mg. Because esomeprazole is likely to be 
excreted in human milk, because of the potential for serious adverse reactions in nursing infants from esomeprazole, and because of the 
Potential for tumorigenicity shown for omeprazole in rat carcinogenicity studies, a decision should be made whether to discontinue nursing or 
to discontinue the drug, taking into account the importance of the drug to the mother. Pediatric Use Safety and effectiveness in pediatric 
patients have not been established. Geriatric Use Of the total number of patients who received NEXIUM in clinical trials, 778 were 65 to 
74 years of age and 124 patients were > 75 years of age. No overall differences in safety and efficacy were observed between the elderly and 
younger individuals, and other reported clinical experience has not identified differences in responses between the elderly and younger patients, 
but greater sensitivity of some older individuals cannot be ruled out. ADVERSE REACTIONS The safety of NEXIUM was evaluated in 
over 10,000 patients (aged 18-84 years) in clinical trials worldwide including over 7,400 patients in the United States and over 2,600 patients in 
Europe and Canada. Over 2,900 patients were treated in long-term studies for up to 6-12 months. In general, NEXIUM was well tolerated in both 
short- and long-term clinical trials. The safety in the treatment of healing of erosive esophagitis was assessed in four randomized comparative 
Clinical trials, which included 1,240 patients on NEXIUM 20 mg, 2,434 patients on NEXIUM 40 mg, and 3,008 patients on omeprazole 20 mg 
daily. The most frequently occurring adverse events (21%) in all three groups was headache (5.5, 5.0, and 3.8, respectively) and diarrhea (no 
difference among the three groups). Nausea, flatulence, abdominal pain, constipation, and dry mouth occurred at similar rates among patients 
taking NEXIUM or omeprazole. Additional adverse events that were reported as possibly or probably related to NEXIUM with an incidence < 1% 
are listed below by body system: Body as a Whole: abdomen enlarged, allergic reaction, asthenia, back pain, chest pain, chest pain 
substernal, facial edema, peripheral edema, hot flushes, fatigue, fever, flu-like disorder, generalized edema, leg edema, malaise, pain, rigors; 
Cardiovascular: \lushing, hypertension, tachycardia, Endocrine: goiter, Gastrointestinal: vowel irregularity, constipation aggra- 
vated, dyspepsia, dysphagia, dysplasia Gl, epigastric pain, eructation, esophageal disorder, frequent stools, gastroenteritis, Gl hemorrhage, Gl 
Symptoms not otherwise specified, hiccup, melena, mouth disorder, pharynx disorder, rectal disorder, serum gastrin increased, tongue disorder, 
tongue edema, ulcerative stomatitis, vomiting; Hearing: earache, tinnitus; Hematologic: anemia, anemia hypochromic, cervical 
lymphoadenopathy, epistaxis, leukocytosis, leukopenia, thrombo-cytopenia; Hepatic: bilirubinemia, hepatic function abnormal, SGOT 
increased, SGPT increased; Metabolic/Nutritional: glycosuria, hyperuricemia, hyponatremia, increased alkaline phosphatase, thirst, 
vitamin B12 deficiency, weight increase, weight decrease; Musculoskeletal: arthralgia, arthritis aggravated, arthropathy, cramps, 
fibromyalgia syndrome, hernia, polymyalgia rheumatica, Nervous System/Psychiatric: anorexia, apathy, appetite increased, 
confusion, depression aggravated, dizziness, hypertonia, nervousness, hypoesthesia, impotence, insomnia, migraine, migraine aggravated, 
paresthesia, sleep disorder, somnolence, tremor, vertigo, visual field defect; Reproductive: dysmenorrhea, menstrual disorder, vaginitis; 
Respiratory: asthma aggravated, coughing, dyspnea, larynx edema, pharyngitis, rhinitis, sinusitis; Skin and Appendages: acne, 
angioedema, dermatitis, pruritus, pruritus ani, rash, rash erythematous, rash maculo-papular, skin inflammation, sweating increased, urticaria; 
Special Senses: otitis media, parosmia, taste loss, taste perversion; Urogenital: abnormal urine, albuminuria, cystitis, dysuria, fungal 
infection, hematuria, micturition frequency, moniliasis, genital moniliasis, polyuria; Visual: conjunctivitis, vision abnormal. Endoscopic 
findings that were reported as adverse events include: duodenitis, esophagitis, esophageal stricture, esophageal ulceration, esophageal varices, 
gastric ulcer, gastritis, hernia, benign polyps or nodules, Barrett's esophagus, and mucosal discoloration. Postmarketing Reports - There have 
been spontaneous reports of adverse events with postmarketing use of esomeprazole. These reports have included rare cases of anaphylactic 
reaction. Other adverse events not observed with NEXIUM, but occurring with omeprazole can be found in the omeprazole package insert, 
ADVERSE REACTIONS section. OVERDOSAGE A single oral dose of esomeprazole at 510 ma/kg (about 103 times the human dose on a 
body surface area basis), was lethal to rats. The major signs of acute toxicity were reduced motor activity, changes in respiratory frequency, 
tremor, ataxia, and intermittent clonic convulsions. There have been some reports of overdosage with esomeprazole. Reports have been received 
of overdosage with omeprazole in humans. Doses ranged up to 2,400 mg (120 times the usual recommended clinical dose). Manifestations 
were variable, but included confusion, drowsiness, blurred vision, tachycardia, nausea, diaphoresis, flushing, headache, dry mouth, and other 
adverse reactions similar to those seen in normal clinical experience (see omeprazole package insert-ADVERSE REACTIONS). No specific 
antidote for esomeprazole is known. Since esomeprazole is extensively protein bound, it is not expected to be removed by dialysis. In the event 
of overdosage, treatment should be symptomatic and supportive. As with the management of any overdose, the possibility of multiple drug 
ingestion should be considered. For current information on treatment of any drug overdose, a certified Regional Poison Control Center should 
be contacted. Telephone numbers are listed in the Physicians’ Desk Reference (PDR) or local telephone book. 
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TRAVEL - MAKING A BETTER WEST 


‘Williams = rarely 
at Aidan’s Plac! 


Fun for all 


A California duo builds playgrounds 
for children of all abilities 
By Lisa Taggart = Photograph by Todd Bigelow 


English and braille. 4 
Feeling good is what Shane’s Inspiration is all about. It’) 0n §; 
also revolutionary—the first universally accessible plage 
ground in the West. 
Opened in 2000, Shane’s Inspiration exists because 0° 


Catherine Curry-Williams and Tiffany Harris, friends anc 


































with saad muscular aeauhe He lived only 14 ie 

A few months after her son’s death, Curry-Williams read) 
about a woman in West Hartford, Connecticut, whosett, (i 
child had the same disease as Shane. Amy Jaffe Barzachifpiny 
had built a playground in her child’s memory and started) 
a nonprofit organization to promote universally accessi le be 
play environments. 

“Tt felt like God saying, ‘Here’s something to get you out) 
of your bed,’” Curry-Williams says today. She and Harris 
discovered that the city of Los Angeles did not have a single: 
fully accessible playground, leading them to ponder how), 
they might bring Barzach’s concepts out West. 


A place where everybody can play 
The difference between playgrounds equipped with a single“, Nan. 
wheelchair ramp and what Harris calls truly “playable” } ¢ 
structures can break a child’s heart. “A ramp would lead to ij 
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ywhere,” Harris says, “just getting 
ds closer to the things they can’t 
ay on. That closes the door on play- 
g with other children.” 
Together, she and Curry-Williams 
ed $1 million to build Shane’s Inspi- 
tion, forming a nonprofit by the 
me name along the way. The goal 
to integrate able-bodied and dis- 
led kids in a 2-acre world of play 
ins, castles, ships, and dinosaurs. 
Visit the playground and you will 
e that their plan has worked. Chil- 
ren, says Harris, “are all just there 
laying at the park—there are no 
yecial sections.” 
} Curry-Williams and Harris had 
fumbled upon a vast need. After the 
oening, the nearby community of 
Westwood asked the duo for assis- 
nee in building another playground. 
/ith help from the family of Aidan 
vaffney, a local disabled boy, they 
used $900,000. The playground was 
@aristened Aidan’s Place when it 
s™@pened, months after its namesake 
aassed away. 
i) The two are now helping to build 
More than 40 playgrounds, including 
1 in Los Angeles and others in cities 
om San Diego to Mumbai, India. 
|i)arzach describes the women’s efforts 
3 “superhuman.” 
ef | Today, Curry-Williams and Harris 
pave 3-year-old daughters, born five 
H yecks apart. When the girls play to- 
ogether, they often pretend to be moms 
‘oing off to work. 
dy) “Good-bye,” Curry-Williams’s daugh- 
Wer, Grace, will tell her friend Jade. “I’m 
joing to build playgrounds.” 





































ie 
a 
Accessible playgrounds 

‘or more information, contact the Shane’s 
nspiration office: 4804 Laurel Canyon 
jIvd., Ste. 542, Valley Village, CA; (818) 
12-5676. 


hidan’s Place. Westwood Recreation Com- 
lex, 1850 Sepulveda Bivd., Los Angeles. 
torona-Norco Family YMCA. 7337 River 
#d., Corona, CA; (909) 736-9622. 


ty hane’s Inspiration. 4800 Crystal Springs 
fl Pr, Griffith Park, Los Angeles; (818) 752- 
i676. 

{ 
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Want fo know where this is? Visit arizonaguide.com. Recapture your childhood vision of 


a bright, benevolent world. Come to 
Arizona. For your free travel packet, 

contact the Arizona Office of Tourism 
toll-free ot 866-295-7386. 


ARIZONA 


GRAND CANYON STATE 


cas Oi 
ain High Yoghurt. 


; 


WWW.MOUNTAINHIGHY OGHURT.COM FOR ALL FOUR-PACK FLAVOR = 
















































































TRAVEL - VALUE VACATION 


The tab, day one: 
BUD IGESTe seiereyene oh= tet $300 


St- Moritz Lodge 
& Condominiums 
Two nights .---..- S140 


Downtown 
Self-guided 
historical tour 


- -FREE 


Marolt Open Space 
Walking and 
glimpsing ranch 


history --«+-..+20. FREE 


Galena Street 
Window-shopping 

at celeb 

favorites = tetetner- FREE 


Susie's Ltd. 
Consignments 
Browsing 

last year's 

must-haves ----+.-- EREE 


J-Bar 

Enjoying 

happy-hour 

beers and chips ---S10 


Little Annie's 
Eating House 

French onion soup. 
salad. and 

house wine ---.-..- see 
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Bargain Aspen 
Explore Colorado’s historic town—when hiking, 
fall color, and prices are at their best 


By Lora J. Finnegan » Photographs by James Boone 


spen is an outdoor-lover’s dream in September: relaxed, uncrowded, and glorious 

lovely, with plenty to do. The weather is typically sunny and warm during the da 

cool at night. By the middle of the month, aspen groves edging the town are shin 
mering with gold. Fall is also a bargain season, so it seemed like an ideal place to go with m 
fitness-minded sister, Mary Kay. We could hike, bike, speed-wali 
and power-shop °til we dropped. Or, at least until I dropped. 

We cruised the Internet for the best room rate but ended up wit 
an even better one by going through our travel agent. We also looke 
in the free local papers for dining discounts. And because Aspen | 
level, walkable, and easy to get around, we decided not to rent a 

We found that Aspen in autumn was enjoyably laid-back, eve 
though its wonderful performing arts scene ebbs a bit and som] 
shops and public transit services have reduced hours. 


Day one: The riches of Aspen 

Almost everything in town was within walking distance of ou 
room at the St. Moritz Lodge & Condominiums. At $73 a night plus $7.01 tax, it is well locatee 
clean, and comfortable, if a tad noisy. And the daily continental breakfast makes it an evey 
better deal. 

Mary Kay and I dumped our bags at the hotel and headed off down quiet West Hopkin 
Avenue, which is also a bike and 
pedestrian path. A seven-block walk 
brought us to a visitor center in the his- 
toric sandstone Wheeler Opera House, 
where we loaded up on info for our 
Aspen assault: a free town map, a free 
shuttle bus map and schedule, the 


Enjoy happy hour 
at the: J-Bar,after 
shopping at 
Susie’s Ltd. 
Consignments 


and es & A 


free local paper for discount coupons, 
and a map of a self-guided historical 
downtown walking tour. 

Aspen’s rural past is embodied in 
a few buildings at the Marolt Open 
Space. To get there, we walked to 
the Rubey Park Transit Center and 
hopped on a free city shuttle. In the 
fall, the Castle/Maroon bus is part 
of a four-route system running every 
20 minutes or so, and it proved to 
be a mainstay of our trip. We got 
off near the Aspen Valley Hospital 
at the trailhead leading to the 
Holden/Marolt Mining & Ranching 
Museum. ‘The building is open only 
by appointment from fall through 









Eileen Teater’s granddaughter thought it was neat that her 






grandmother talked to the rearview mirror. 


She thought it was even neater when it talked back. 







ith OnStar® Personal CEN net Eileen Teater does a ee of Pays her 
earview mirror. Who can blame her? It’s a cell phone built into her 
ehicle, which dials numbers with simple voice commands. If her cell 
hone is forgotten, out of service or has a low battery, she’s got the 
fated a she needs. And it makes her granddaughter smile. To learn more 
bout OnStar and OnStar Personal Calling, visit your dealer or 
nstar.com. If you’re already an OnStar subscriber, simply press the 
‘hite dot button to purchase minutes. 


Standard on: Cadillac® * HUMMER®* * Saab® | F 
ESR EL Ne on: Chevrolet® * GMC® * Buick” + Pontiac” * Saturn * Oldsmobile” - Acura. *. 


praisa registered trademark of Honda Motor Co., Ltd. Audi is a registered trademark of AUDI AG. Saturn is-a registered trademark rt Saturn Rene Subaru 
perica, Inc. *OnStar standard on HUMMER H2. OnStar requires analog wireless service to be available and TE Lae ne ULSI] by model. eer corte t i 
OnStar service agreement. Usage charges apply. Visit onstar.com for system information cl CITE MOI SiC lave ea Saat may not Cron UE sed Velo -is forex el 





TRAVEL 





ter, modeling a full-length red-fox coat ($1,200). 


wood walls, and patrons in cowboy boots. 


Day two: Walking the wild side 









































above the foamy Roaring Fork River. 


BS 


= a Pee ae 


Psmislmatoneicein) as 
Bree ogle.pa S 








spring, but the walk took us into lush wetlands, along 
Castle Creek, and past the once-grand ranch house itself. 

Back in town, Aspen’s current riches were easy to find— 
just go window-shopping along Galena Street. he shops 
serve Aspen royalty—Jill St. John, RJ (as Robert Wagner’s 
buds call him), Oprah—and wannabes. At Christian Dior, 
we paused to ogle the Galliano goatskin jeans in the win- 
dow. Alas, they were $6,250, not to mention a size 4. But at 
Susie’s Ltd. Consignments, we happily poked through gor- 
geous castoffs of the rich and famous. I mugged for my sis- 





For refreshment, just head to the historic Hotel Jerome and plant yourself at the J-Bar. It’s 
been a famed people-watching spot since the 1940s, when stars like Hedy Lamarr and Gary 
Cooper held down barstools. No celebs were out that day, but we found what we came for— 
happy-hour beers and chips with guacamole. Then on to a late dinner at another Mother Lode 
of local lore, Little Annie’s Eating House. Its ambience is old Aspen: red-checked tablecloths, 


Cashing in on the area’s natural wealth was one of our goals, so after our free breakfast at the 
lodge, we rode the free bus along Main Street to Mill Street and walked to the Aspen Center for 
Environmental Studies. ‘This parklike center is a nature refuge, ringed by cottonwoods and Col- 
orado blue spruce and home to ducks and beavers. We had the trails all to ourselves. 

The short hike was a hardly a workout for my sister, so we headed to Aspen Velo Bicycles, 
rented bikes, and hit the nearby Rio Grande Trail. Sis soon streaked out ahead of me, but the 
ride was no less enjoyable: a mostly level, paved path through a tunnel of yellowing aspen 


The ride was a real appetite builder, so we headed for the aptly named Big Wrap and bought 


a monster burrito to split. Slipping over to 
Wagner Park, we enjoyed our lunch with 
free entertainment: The annual four-day 
Aspen Ruggerfest; its rugby matches at 
two local parks are free. 

Just watching all that exertion was 
inspiring, so we walked to Ute Avenue 
and followed it to the Ute Trail, a killer 
hike that’s nearly straight up. Before 
long, I was eating dust while my sister 
called out encouragement (taunts?) from 
the summit. 

By now I was exhausted, so we 
headed for the Isis Theater, a modern 
multiplex in a handsomely renovated 
1890s building. By the time the matinee 
movie let out, happy hour was well un- 
derway at Mc Storlie’s Pub. Whether it 
was because we’re two charming red- 
heads or because their rugby team won 
that day, the crowd of happy ruggers 
treated us to a round of Guinness. Much 
later, we floated down the street for a 
dinner deal: the bar menu at Rustique 
Bistro, featuring tasty $3 frites and a $12 
grilled steak sandwich. 



























The tab, day two: 


Aspen Center 

for Environmental 
Studies 

Strolling around 
the lake 


Rio Grande Trail 
Riding alongside 

Roaring Fork River 
on rented bikes -.-$9 


The Big Wrap 
Munching a monster 
burrito big enough 
to split..-......... 


Aspen 
Ruggerfest 
Watching rugby 
match at 
Wagner Park 


Ute Trail 
Hiking straight 
up and panting 
a bit 


Isis Theater 
Catching a 
matinee movie 


Mc Storlie's Pub 
Scoring two pints 
of Guinness and 
playing a round 
of darts 


Rustique Bistro 
Dining on the bar 
menu in a candlelit 


I 
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[ can’t believe how active I am’? sce cannon 
of 5 

— “T can’t believe how relaxed I am.” seme camsnor 
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Del Webb residents since 2001 
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M febb® residents really do have it all. Beautiful surroundings, world-class amenities, ideal locations and finely 
, ted homes. But that’s merely the setting. The unmatched active adult lifestyle our residents lead is what 
acts sO many people age 55 or better to Del Webb communities. Whatever your passion, you'll likely find it 
2 — from adventures at sunrise to quiet afternoons in the hammock. At Del Webb, your days are filled with 
uch, or as little, as you'd like them to be. Map out the lifestyle right for you with our free Lifestyle Advisor.. 


www. delwebb.com/active, or call 1-888-284-5854. 








il US at 1-888-284-5854 or visit www.delwebb.com/active today! 


Nad 


1) 2bb Corporation. 6001 North 24th St., Phoenix, AZ 85016. At least one resident must be 55 years of age or better and additional restrictions apply. Community Association and additional fees for golf required 
Gi 30/f facilities are privately owned and operated, Not an offer of out-of-state communities to CT, NJ, MA, or NY residents. NY # H940021 and 99-0024. Complete offering terms for the homeowners ciations 
f@) fering plans available from sponsor. Not operating as a Sun City in MA, MD, NJ or VA. Operating in FL as Spruce Creek Communities, not as a Sun City, Warning: The CA Dept. of Real Estate has not inspected, 
¥@}ied or qualified communities outside CA. Void where prohibited. Models do not reflect racial preference. ©2003 Del Webb Corporation NA-MA-SS 
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Marolt 
Open Space 
Bird-watching 
and listening to 
songbirds 











Main Street 
Bakery & Cafe 
Indulging ina 


Thunderbowl 
Market Cafe 
Grabbing picnic 
fixings to take 


Maroon 
Bells-Snowmass 
Wilderness 
Enjoying a bus 
tour into nearby 
forestlands 


Maroon Lake 
| Scenic Trail 
Hiking and 
enjoying 

| fall color 
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pastry and lattes-- 


Ole HiKie here etatatenet ene ts 


Aspen is 
easily seen 
on foot or 
by bike. 





The tab, day three: 
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TOTAL SPENT..... $298 






Day three: Birds and bells 
Karly on our last morning, we returned to the Marolt Open Space to bird-watch. Oregon ju 
cos sang in the cottonwoods, while flickers, chickadees, and magpies flitted overhead. Reac| 


for a splurge, we followed our noses to the Main Street Bakery & Cafe for a cherry pastry aij 


tall, foamy lattes, over which we planned a wilderness trek. 


Aspen is surrounded by forestlands, and the aay White River National Forest contains ‘| 
Maroon Bells-Snowmass Wilderness. Wild, yes, but it’s accessible—a bus leaves from Aspi 
Highlands Village, a shuttle hop away from town. At the village, while I bought bus ticker 
Mary Kay stopped in at Thunderbowl Market Café to buy picnic fixings: chips, pickles, and’ 


turkey sandwich as big as a Volkswagen, which we split. 


After the scenic bus ride, we set out on the easy, 3-mile round-trip Maroon Lake Scenic Tra} 
Where the path curves past the lake, my sister streaked ahead. Around a bend, I was knocke« 
out by the view: the dark red Maroon Bells edged by golden aspens, the peaks dusted wi 
snow. That’s when I saw Mary Kay nearby. She was silent, stopped midtrail, clear. 
awestruck. At last, I’d found something to slow down my speed-demon sister. # 


Fall delights 
in Aspen 


For a travel planner, contact the 
Aspen Chamber Resort Associ- 
ation (8-5 Mon-Sat; 425 Rio 
Grande Place; 970/925-1940 or 
www.aspenchamber.org), or stop 
by the association’s visitor center 
at the Wheeler Opera House 
(10-6; 320 E. Hyman Ave.; 
970/920-7148). Check www. 
stayaspensnowmass.com or call 
(888) 452-2409 for lodging deals. 


Attractions 

Aspen Ruggerfest. One of the 
country’s biggest rugby tourneys. 
Sep 18-21. Wagner and Rio Grande 
Parks; www.aspenrugby.com 


Isis Theater. 406 E. Hopkins Ave.; 
(970) 925-7584. 


Shopping. Galena St., Hopkins 
Ave., and Mill St. have all the heavy 
hitters of power-shopping. Check 
Susie’s Ltd. Consignments (623 
E. Hopkins; 970/920-2376) for high 
style at bargain prices. 


Shuttle bus system. Four free 
shuttle bus routes run from the 
Rubey Park Transit Center (Durant 
Ave. between S. Mill and S. Galena). 
7 A.M.—midnight Mon-Sat, 9-9 Sun. 
www.rfta.com or (970) 925-8484. 


Hiking and biking 

Aspen Center for Environmental 
Studies. 9-5 Mon-Sat; free. 100 
Puppy Smith St.; www.aspennature. 
org or (970) 925-5756. 


Aspen Velo Bicycles. From $15 


i Re 
for two hours. 465 N. Mill; www. 
aspenvelo.com or (970) 925-1495. 


Holden/Marolt Mining & Ranch- 
ing Museum (Marolt Open 
Space). Trails, marsh, and old 
buildings; off the paved Marolt Trail 
leading east off Castle Creek Rd. 
near State 82. City of Aspen Parks 
Department, www.aspenrecreation. 
com or (970) 920-5120. 


Maroon Bells-Snowmass Wilder- 
ness. At Rubey Park Transit Center, 
take Castle/Maroon shuttle to get to 
the Maroon Bells tour bus ($5.50 
round trip). In September, bus runs 
weekends only; check schedule at 
www.rfta.com or (970) 925-8484. 
Maroon Lake Scenic Trail starts at 
9,580 feet. (970) 925-3445. 


Ute Trail. Ute Ave. from Original St. 


to trail is an easy 2 mile; trail is a 
steep 1-mile climb. (970) 925-3445. 


Dining 

The Big Wrap. Lunch, dinner 
Mon-Sat. 520 E, Durant; (970) 
544-1700. 


J-Bar. 11:30 A.m.—2 A.M. Cally, 




























































happy hour 2-6 daily. In the Hotel 
Jerome, 330 E. Main St.; www. 
hoteljerome.com or (970) 920-1000%i 


Little Annie’s Eating House. 
Lunch, dinner daily. 517 E. Hyma 
(970) 925-1098, ij 


Main Street Bakery & Cafe. Breakig 
fast and lunch daily, dinner Tue-Sun 
201 E. Main; (970) 925-6446. 


Mc Storlie’s Pub. 5 Au.—2 Au. j 
daily, happy hour 5-7 daily. 308 S.) 
Hunter St.; (970) 925-2028. 


Rustique Bistro. Cal! for hours. 27 é 
S. Monarch St.; (970) 920-2555. 


Thunderbowl Market Café. 

Breakfast, lunch daily. In Aspen | 
Highlands Village, 0133 Prospectol " 
Rd.; (970) 920-6974. 


Lodging 

Snowflake Inn. From $85. 227 E. 
Hyman; www.snowflakeinn.com, 
(800) 247-2069, or (970) 925-3221, } 
St. Moritz Lodge & Condomini- — 
ums. From $73. 334 W. Hyman; 4} 
www.stmoritzlodge.com, (800) 
817-2069, or (970) 925-3220. 
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The Southwest comes alive on these vacations 
that combine rich scenery with vivid human history 


By Nora Burba Trulsson 


e had just seen a petroglyph 

site rich with images, the 

grave of Joaquin Murrieta 
(the outlaw who inspired the legend of 
Zorro), and a pristinely preserved mis- 
sion church established in the 17th cen- 
tury by Jesuit missionary Eusebio 
Kino. But at the present moment, our 
10-person group was mostly obsessed 
with food. 

We were on a three-day learning va- 
cation in Sonora, Mexico, put together 
by La Ruta de Sonora, a Tucson-based 
eco-tourism organization, and as we sat 
in a small village’s tree-shaded plaza, 
we hungrily began to examine the con- 
tents of our locally catered box lunches. 
Along with some beef and beans, we 
discovered vast flour tortillas, 2 feet in 
diameter and thin as tissue paper, 
which fluttered in the wind as we un- 
furled them. The tortillas prompted our 


40 SUNSET 


erudite guide, Manuel Gonzales, to ex- 
plain Sonora’s historic importance as a 
wheat-growing region and how tortilla- 
making was traditionally a female art, 
marked by competitiveness in tortilla 
breadth and thinness. 

This was just the kind of insight, we 
realized, that we probably wouldn’t 
have gained by traveling on our own. 
Here in the Southwest, a handful of dif- 
ferent organizations offer special learn- 
ing vacations that give participants the 
scenic big picture and the human 
details that can make the countryside 
come alive. Guided by experts, the pro- 
grams range from those that emphasize 
physical outdoor activities to ones that 
cater to more cerebral explorations. 

Our particular La Ruta de Sonora 
trip was definitely more on the intellec- 
tual side. We'd signed on for La Ruta’s 
Heritage ‘Tour, doing a 400-mile loop 






























from Tucson to Caborca, Mexico, w 
an itinerary that included Hohoki 
archaeological sites and Kino missio 
Gonzales, who'd studied to be a pri 
and once served as Caborca’s v} 
mayor, was working on a doctorate: 
education at the University of Arizorj 

Along the way, we saw the peti 
glyphs and churches, and we samplee 
carne asada dinner, a tradition in tl 
beef-producing region. And Gonzal 
also gave us Juicy insider informati 
on local elections, along with a histori 
perspective on the struggles between t 
Jesuit and Franciscan missionaries wh 
came to the Southwest in the 17th ar 
18th centuries. Witnessing a weddu 
procession at one of the Kino church 
was an unexpected bonus. 

When we finally crossed the bord# 
to go back to Tucson, our heads weg 
filled with new information. The lir 
between Arizona and Mexico ha 
blurred, and we had all developed 
taste for extra-large, extra-thin tortilla 


Educational adventures 
Following is a sample of establishef 
learning vacations offered throughow 
the Southwest. Plan ahead; some trip 
fill up quickly. 





Crow Canyon Archaeological Center. Ex 
plore ancient cultures and archaeolog§ 
on guided, multiday field trips or 1 
programs at the center’s campu 
in Cortez, Colorado. Some treks alsi 
feature hands-on excavation experi 
ences, and many of the guides an 
researchers or academics. 

wuen: Apr-Nov. 
cost: Wecklong on-campus programij 
from $925 (shared accommodationsi 
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and off-campus programs from $1,595 
per person (double occupancy), includ- 
ing transportation to and from launch 
cities, accommodations, meals, en- 
trance fees, and guides. 
Oct 19 


Navajo culture and study traditional 


HOT TICKETS: explore 


astronomy in Canyon de Chelly. Nov 
2-9, study the roots of traditional 
Pueblo art on visits to Rio Grande 
rock-art sites. 

CONTACT: www.crowcanyon.org or (800) 
22-8975. 


Four Corners School of Outdoor Educa- 
tion Southwest Ed-Ventures. Learn 
about local culture, the environment, 
and natural history while enjoying 
outdoor activities in the Four Corners 
states (Arizona, Colorado, New Mex- 
ico, Utah). In summer, the Utah-based 
school offers family-oriented trips. 
wen: Feb—Dec; one to four trips each 
month. 

cost: From $695 for four days, includ- 
ing most transportation to and from 


YOUR BOSS 
RICH WOOD 


“Taurus SEL interior shown with optional leather-trimmed 
seating and woodgrain packag 


wee 


launch cities, accommodations and/or 
base camp, meals, entrance fees, and 
guides. 

Hot Tickets: Oct 18-26, Rock Art Ad- 
venture on Lake Powell. Dec 16-22, 
Winter Solstice and Archaeoastron- 
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omy in Ute Tribal Park. 
contact: www.sw-adventures.org or ( nt 


525-4456. 


tons, 


Grand Canyon Field Institute. The edu iu: 
cational program of the Grand Canyoi{t, . 


i 





jssociation offers hiking experiences 
ithin Grand Canyon National Park 
ad in nearby areas, ranging from 
vel walks along the canyon’s edge 
}) multiday wilderness backpacking. 
teks focus on everything from nat- 
ral history and geology to art and 
notography. Women-only hikes are 
so available. 
| The Field Institute’s newest class is 
earning & Lodging, offered in con- 
mction with Xanterra Parks & Re- 
prts, the park’s lodge operator. The 
wo-day class includes a Grand 
anyon orientation, interpretive hikes 
ong and below the rim, and visits to 
echitectural landmarks. 
HEN: Year-round. 
ost: Single-day Meet the Canyon 
cass, $95. Learning k Lodging pack- 
ges from $286, including in-park 
(M-ansportation, two nights’ accommo- 

ations, most meals, and guides. 

lot tickets: Oct 8-12, Rim-to-Rim 
@Matural History Backpack Trip. Oct 
1-14, Rainbow Bridge Llama Trek. 


—_ 


M 





contact: www.grandcanyon.org/feldinstitute 
or (928) 638-2485. Learning k Lodging 
information: www.grandcanyonlodges.com 


or (928) 638-2525. 


La Ruta de Sonora. ‘Trips emphasize the 
culture, history, and environment of 
the Sonoran Desert’s border lands. La 
Ruta also offers scheduled forays to the 
Sea of Cortez, the Colorado River 
Delta, and Mexico’s volcanic Pinacate 
Biosphere Reserve. 

wHEN: Oct—Apr. 

cost: From $469 for three days, includ- 
ing transportation to and from launch 
cities, accommodations and/or base 
camp, meals, entrance fees, and guides. 
Hot ticket: Nov 1-3, experience local 
traditions and rituals on the Heritage 
Tour, which coincides with the Day of 
the Dead. 

contact: www.laruta.org or (800) 806- 


0766. 


Museum of Northern Arizona Ventures 
Program. This Flagstaff-based natural 


history museum features a menu of 
learning vacations that run the gamut 
from day trips to multiday treks. All 
programs are located within the Col- 
orado Plateau and examine culture, 
archaeology, geology, biology, and 
human history. 

Rugged types can enjoy seasonal 
outings such as backpacking trips to re- 
mote Utah canyons, while mellower 
travelers can spend a day exploring 
historic Hopi villages or hiking an old 
wagon trail in Arizona. 
wHen: Apr-Noy; several trips offered 
each month. 
cost: Day trips from $105 and multi- 
day trips from $335, including trans- 
portation to and from museum, accom- 
modations and/or base camp (on 
multiday trips), meals, entrance fees, 
and guides. 

HoT Tickets: Oct 4-5, Grand Canyon 
stage-route bike trip. Nov 1, Grand 
Canyon culture and history tour. 
CONTACT: www.musnaz.org or (928) 774- 
5211 ext. 220. 


FUNNY, SO DID YOU. 
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TRAVEL - NORTHERN CALIFORNIA 


Surprises in 
Santa Rosa 


There’s more to nosh 
on than Peanuts in this 
wine country town 


By Lisa Taggart 
Photographs by Robert Holmes 
n Santa Rosa, happiness is a warm 
puppy—and a warm scone. You 
can find it all in this town, from 
original Peanuts comic strips at the 
Charles M. Schulz Museum and Re- 
search Center to cozy meals at new 
restaurants and old favorites. 

The hottest addition downtown is the 
Culinary Café and Bakery (bakery 7:30-2 
Mon—Fn, lunchroom 11:30-2 Wed-Fri; in 
the Santa Rosa Funwor College Culinary Arts 
Center, 458 B St.; 707/576-0279), which 
opened earlier this year. It’s staffed by 
students of Santa Rosa Junior College’s 
Culinary Arts Program under the direc- 
tion of chef instructors. Modest prices 
and academic enthusiasm are the icing; 
stellar pastries and elegant meals in a 
humble-looking lunchroom are the cake. 

If you’re in town on the weekend 
(when the cafe is closed), there are still 
many great dining choices near Historic 
Railroad Square, the shopping district 
west of U.S. 101 (downtown exit). This 
is where you'll find antiques stores and 
stately basalt buildings such as the 1904 
railroad depot (now a visitor center) 
and the 1907 Hotel La Rose. 

Start off with a few local hangouts: 
a hearty plate of eggs at Omelette 
Express (112 Fourth St.; 707/525-1690) 
or caffemated beverages at Flying Goat 
Coffee (10 Fourth; 707/575-1202). 

Because it’s adjacent to the big, new 
Vineyard Creek Hotel, Spa & Con- 
ference Center next to the highway, 
you might miss the Seafood Brasserie 
(170 Railroad St.; 707/636-7388). That 
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DAY TRIP 


Early Peanuts strips 
at the Schulz Museum; 
sweet creations 
| at the Culinary Café 
ed sel cia 







would be a mistake. The year-old 
eatery has many surprisingly distinc- 
tive dishes. 

Another nearby star is Syrah Bistro 
(closed Sun—Mon; 205 Fifth St.; 707/568- 
4002), with French-inspired lunches and 
dinners accompanied by California 
wines. If you take a fancy to a particular 
varietal, you can purchase it from the 
restaurant’s wine shop, Petite Syrah. 

For a Sonoma-style dinner, visit the 
area east of U.S. 101 known as Court- 
yard Square. At cute Cafe Lolo (closed 
Sun; 620 Fifth; 707/576-7822) food is 
prepared with fresh, regional ingredi- 
ents; desserts are tops. 

When you’ve had your fill of culi- 
nary delights, walk or drive less than 
1 mile south on Santa Rosa Avenue to 



























Santa Rosa scoop 
Downtown Santa Rosa straddles U.S. 101 
in Sonoma County, 56 miles north of 

San Francisco. For general information, 
visit the California Welcome Center, 
Santa Rosa and Santa Rosa Convention 
& Visitors Bureau (9 Fourth St.; www. 
visitsantarosa.com, 800/404-7673, or 
707/577-8674). 
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\) to Charles M. Schulz 
\ Museum and 
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@ Luther Burbank 
Home & Gardens 









admire the blooming roses and burbling| 
fountains at Luther Burbank Home & Gar- 
dens (Santa Rosa Ave. and Sonoma Ave.j} 
www.lutherburbank.org or 707/524- 5445).) 
Or head 2 miles north on U.S. 101 and| 
exit at West Steele Lane to visit the} 
Charles M. Schulz Museum and Researc 
Center (closed Tue; $8; 2301 Hardies Laney 
www.schulzmuseum.org or 707/579-4452), | 
Here, playful tributes to Snoopy and 4 
3,588-tile mosaic of Lucy pulling awa 
the football one last time are the visual 
equivalent of comfort food. 
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A’lovingly | 
restored farm 
building now 
houses Father 
Nature’s'Shed. 


The real thing 


Danville has great shopping, 
dining, and a sense of the past 
By Dave Weinstein = Photograph by Sean Arbabi 


owntown Danville almost became a 
Wild West stage set. Fifty years ago, 
the then sleepy town in the San Ra- 
mon Valley got riled up when a developer tried 
to turn it nto Dodge City west, complete with 
a jail where tourists could be photographed. 
“They wanted to do the whole town in this 
fashion,” says Greta Kemp, a Museum of the San 
Ramon Valley docent. “The plan was rejected.” 
Kemp is standing in front of the faux- 
historic jail, which is still in the courtyard of 
the genuinely historic Danville Hotel business 
complex. The meeting of the true past with 
theatrical imitation makes a nice metaphor for 
all of Danville, which prizes its heritage but 
doesn’t mind having fun with it. 


Touring the town 

Start your Danville day at the Museum of the 
San Ramon Valley, which occupies an 1891 
Southern Pacific Railroad depot. Several mu- 
seum docents come from pioneer families and 
will happily share gossip about Danville’s past. 
The museum also sponsors walking tours 
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highlighting the fine architecture found here— 
notably, Victorian and Craftsman homes. 

Downtown shopping is upscale yet diverse. 
One character-filled stop is Father Nature’s Shed, 
a garden/gift shop with an adjoining restaurant, 
Father Nature’s. Another good shop is Outside 
Interests, which sells outdoor gear and organizes 
regular outings on local and far-flung trails. 

As for dining, Danville has gone far beyond 
Wild West grub. Both 301 Bistro and Bridges 
Restaurant & Bar are popular for fusion cuisine, 
and Rising Loafer Cafe & Bakery is a favorite for 


coffee and baked goods. 


Honoring O'Neill 

One of Danville’s most famous residents was 
a man who rarely came into town: Eugene 
O’Neill, who lived with his wife, Carlotta, in 
his hillside Tao House from 1937 to 1944. It 
was here that O’Neill wrote The Iceman Cometh 
and Long Day’s Fourney into Night. Reopened in 
May after seismic retrofitting, the rambling 
home, now part of the Eugene O’Neill National 
Historic Site, is viewable on guided tours. 

This month (September 25-28), the National 
Park Service and the Eugene O’Neill Founda- 
tion will put on the fourth annual Eugene O’Neill 
Festival, which features ONeill, the Rhythms of Fis 
Soul, a revue of the songs from O’Neill’s plays. 
The festival’s a fine event for a town that knows 
that both real and theatrical have merit. 


Doing 
Danville 


Danville is 40 miles east 
of San Francisco, in the 
San Ramon Valley. From 
1-680, take the Diablo Rd.’ 
exit and head west to 


Hartz Ave. | 

A : ' (@ 
ttractions , 

Eugene O’Neill Festival 

2003. Musical revue at the | : & 


Village Theatre, Sep 25-28; e: 
(925) 820-1818. 


Eugene O’Neill National fa 
Historic Site. 2’/2-hour 

tours 10-12:30, 12:30-3 
Wed-Sun; free, reservations’ (| 
required. (925) 838-0249. 


Museum of the San 

Ramon Valley. 7-4 Tue-Fri, | 
10-1 Sat, downtown tours 

given as schedule permits; 
admission by donation. 205 
Railroad Ave. at Prospect 

Ave.; (925) 837-3750. 

Dining | 
Bridges Restaurant & Bar. » 
Dinner Tue-Sat. 44 Church | Ou 
St.; (925) 820-7200. licat 


Father Nature’s. Closed jg 
Sun. 178 E. Prospect St.; 
(925) 820-3160. 


Rising Loafer Cafe & 

Bakery. 340 Hartz; wien o 

(925) 838-8800. 

301 Bistro. Dinner daily, 

lunch Mon-Fri. 

301 Hartz, Ste. 103; 

(925) 820-6996. | 
I 





Shopping 
Father Nature’s Shed. | 
Closed Sun. 172 E. 

Prospect; (925) 820-4477. 


| 
Outside Interests. 422 

, 
Hartz; www.outsideinterests. 4 
com or (925) 837-1230. 








lege costs keep going up, 
a Why is it easier for parents to save for it ? 


Maximize your savings by starting 
when your kids are young. 


Account Savings 
18 years 


Account Savings 


an ScholarShare? Earnings on your investment are free from federal” are 


Account Savings 
6 years 


et a number of investment options to choose from. There’s 
teed Option.” Whatever option you choose, your investment will be 


$2,500 $22,031 $49,736 $89,036 




























The chart is a hypothetical example to illustrate the com- 
pounding effect of time on savings. Initial contribution is 
$5,000 with subsequent annual contributions of $2,500 
at a 6% annual rote of return. The chart does not reflect 
actual performance or predict future results of the Program 
or any investment portfolio in the Program and does not 
reflect any reduction for expenses or taxes. 


EPP, 


GOLDEN STATE 


SCHOLARSHARE 


COLLEGE SAVINGS TRUST 


aw allowing federal tax-free qualified withdrawals is set to expire on December 31, 2010. Congress may or may not extend the law beyond this date, 

fe not a Colifornia resident or if you have taxable income in another state, consider whether that other state offers a 529 plan with favorable state income tax o: other benefits not available 

you invest in the California 529 Program. 

agreement for the Guaranteed Option guarantees principal and a minimum annual rote of return of 3% to the ScholarShare Trust (not to account owners or beneficiaries in the ScholarShare Program). 
$529 leader is based on assets under management. Dow Jones News Service (Copyright ©2002, Dow Jones & Company, inc.) September 25, 2002. The claim is also 

| management for 529 College Savings Plans, College Savings Plan Network, June 2002. TIAA-CREF Tuition Financing, Inc. is the Program Manager for Colifomia’s 529 Program. 


Booklet and Participation reement should be read corefully before opening an Account. The State of California, its agencies, the ScholarShore Invesiment Board, TIAACREF Tuition Finenicing, Inc, Teachers 
1 of America and its affiliates do not insure ony Account cae its principal or investment return (except for the TIAACCREF Life Insurarice Company's guarantee to the ScholarShnie Trust under the 
Option). Acc will fluctuate based upon 0 of factors, including general financial market conditions. Investments are made through Teacheis Personal Investors Services, Inc, as distur. 
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Chez Spencer’s 
garden fills up™ 
on warm 
autumn nights. 


Eat outside 
in S.F- 


September nights mean 
sublime open-air dining 


By Amy McConnell 
Photographs by Thomas J. Story 
fter all of San Francisco’s bleak 
“Faugust” days, fall’s golden 
afternoons and balmy evenings 
seem tailor-made for an alfresco meal. 
Fortunately, a handful of city restau- 
rants take outdoor dining to the next 
level: You can dine while watching a 
classic flick projected on a wall, kick off 
your shoes and wait to be served in a 
poolside hut, or watch the sun set over 


a 


downtown skyscrapers. Go ahead, 
splurge—the fog rolls back all too soon. 
$: average dinner entrée is less than 


$15; $$: $16-$25; $$$: $26 or more 


Bambuddha Lounge 

A tropical oasis in the midst of one of 
San Francisco’s grittiest neighborhoods, 
the Phoenix Hotel’s restaurant and 
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lounge (transformed from Backflip) is 
one of the hottest new hangouts in town. 
WHY EAT ouTsipe? It is, perhaps, the 
city’s only poolside restaurant. It’s also 
undoubtedly the only San Francisco 
restaurant to offer covered nipa huts 
(Southeast Asian-style palapas) where 
you can lean back on triangular, bol- 
stered pillows and wait to be served. 
JUST RIGHT FoR... Nights when you 
crave poolside cocktails, as long as you 
don’t mind an ample dose of cooler- 
than-thou attitude from the young, 
Hollywood-style crowd. 

sip tHIS: [he Monkey Cocotini (vanilla 
vodka and coconut rum in a coconut- 
rimmed glass) is as smooth as silk. 
DISH To DIE FoR: Lhe kitchen is still find- 
ing its rhythm, but you can’t go wrong 
with the halibut with sour mango 
curry, toasted cashews, and basil. 
Dinner only, Tue-Sat; $. 601 Eddy St.; 
(415) 885-5088. 


Belden Place 

The closest thing San Francisco has to a 
European quarter, the traffic-free alley- 
way known as Belden Place, just off 
Union Square, is lined with excellent 


















a 


re a » 
. & 


restaurants, all sharing the sam«e 
European-flavored outdoor ambience 
Among the best are B44, serving Catal 
lan cuisine; Café ‘Tiramisu, with northii 
ern Italian fare; and Plouf, which serve: 
mostly French-style seafood. 

WHY EAT ouTSIDE? Sandwiched betweer 
colorful restaurant facades on one sidd 
and a brick building on the other, 
Belden has views of skyscrapers andj 
Gothic towers above. Arrive before} 
dusk and watch the setting sun casti 
shadows across the buildings overhead.\ 







JusT RIGHT FoR... When you're cravings 
some good people-watching, includings 
a healthy representation of San Fran-j 
cisco’s European expatriate crowd. 
sip THis: At Plouf, try the Plouf cock-} 
tail, a light blue concoction of vodka,ui 
fresh lemon, blue curagao, and sugar. ji 
Plouf means “splash” in French, and,| 
fittingly, the drink looks like the sea. | 
DisH To pie For: At B44, paellas are (By 
king: There are nine choices. At Plouf, | 
mussels are a must—they’re prepared } 
seven ways. And at Café Tiramisu, all’ 
the pastas are handmade, and, of 
course, the tiramisu is superb. 

Belden Place runs parallel to Kearny Street 
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PAN PACIFIC VANCOUVER 


Vancouver's only AAA Five-Diamond harborfront 
hotel. Offering astounding vistas, elegant sophistication, 
and a state-of-the-art health club & spa. Steps from 
shopping, sightseeing and entertainment. 
















wcutiv nares, § SWEDES” = 1.800 937-1515 ; 
| Gade all é ee tio os Ube fei standarc’room vale for tre 


“Per unit, based on 2 people in a city view room, valid Oct 1- Dec 31, 2003. ‘Inquire about specia air cmunpnieen es: 3 


COAST PLAZA HOTEL & SUITES SANDMAN HOTEL & SUITES oa _——} fl | | 
Stay and Play at the Coast in Vancouver's In the heart of downtown, walking distance to | ae 
= trendy West End. Walking distance to the Chinatown, Gastown and Robson Street. 

- business area, beaches, shopping and major - Executive 1& 2-bedrooms _- Kitchen units 
points of interest. - Pool and health club - Room service 
































< APs. 
STN Hoh 100663144 SNHGn QO ! 
bs *Per unit, based on 2. people in a standard room, valid Sept 1- Oct 31, 2003. *Per unit, based on 2 people in a deluxe room, valid Oct 1 - Dec 31, 2003. : ewes a gad | 
WESTIN BAYSHORE THE SUTTON 
RESORT & MARINA PLACE HOTEL 
Surrounded by Vancouver's When nothing but the best will 
vibrant urban culture and set do, escape to the AAA Five 
against beautiful Stanley Park, Diamond rated Sutton Place 
The Westin Bayshore Resort & Hotel. Fleuri Restaurant offers 
Marina Is a rare city retreat. award winning cuisine, Sunday 
Featuring Westin Signature Brunches and the famous 
Heavenly® Beds, all of our guest Chocoholic Bar. Le Spa offers a 
rooms welcome you with open full service beauty and fitness 
arms and floor to ceiling sliding centre. Your luxurious guestroom 
glass doors. Spectacular views at includes deluxe continental ! 
no extra charge! breakfast and a spa pass. '] 
1800 937-8461 1800 961-7555 . 








NIGHTLY RATES NIGHTLY RATES $44" 
STARTING FROM STARTING FROM : 
*Per unit, based on 2 people in a main building *Per unit, based on 2 people in a deluxe room, 
harbour view room, valid Sept 1- Dec 31, 2003. valid Oct 1 - Dec 31, 2003. ; 


*All rates shown are in USD funds (based on an exchange rate of 1.5), taxes extra, subject to availability and subject to change. Restrictions may apply, please inquire for details. 
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between Kearny and Montgomery Streets and 
Pine and Bush Streets. B44: closed Sun, 
$$$; 44 Belden; (415) 986-6287. Café 
Tiramisu: closed Sun, $$; 28 Belden; 
(415) 421-7044. Plouf: closed Sun, $$; 40 
Belden; (415) 986-6491. 


Chez Spencer 

You might doubt there’s a restaurant 
on this nondescript block of SoMa 
(where Citizen Cake used to be), but 
step through the gate and you'll know 
you're in for a special night out. The 
French-inspired menu is a culinary 
tour de force, the service is impeccable, 
and the mood is sophisticated with a 
chic, industrial twist. 

WHY EAT ouTsipE? The huge, covered, 
heated courtyard hedged by an herb 
garden and olive trees feels doubly 
enchanting because it’s in such an un- 
expected location. 

Just RIGHT FoR... When you want to 
impress foodie friends who thought 
they knew all the cool spots. 

sip THis: The champagne cocktail (with 


How CAN A PLACE 


a few drops of peach nectar) is a, 


pretty as a flower, served in a pink 
sugar-rimmed flute. The martin 
comes with an ice cube as big anc 
perfectly round as a jawbreaker. 


DISH TO DIE FoR: Smoked duck-breas) } 


salad lyonnaise with a warm poachec 
egg; antelope with juniper-berry sauce.’ 


or mango tarte tatin (menu changes 
seasonally). 

Dinner only, Tue-Sat; $$$. 82 14th St., 
(415) 864-2191. 


Enrico’s Sidewalk Café 


A North Beach landmark since 1958) e 


and San Francisco’s first sidewalk cafe, 


Enrico’s reopened in 1992 with an up- , e 


dated California bistro menu. While 
the food these days is remarkably good 
(not to mention well priced), the real 


reason to come here is to soak in the 


lively bohemian scene, including liver}, 


Jazz every night. 
WHY EAT ouTsipe? It’s right on Broad- 
way—the main drag where Carol Doda 


once headlined—so the heated sidewalk} 


SO EASY TO REACH 
BE SO DIFFICULT TO LEAVE? 


The Broadmoor. Easily accessible on the sunny 


side of the Rockies. Extraordinary luxury, 


combining the latest modern indulgences and 
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that will remain long after you've gone home. 


BROADMOOR 


COLORADO SPRINGS 
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FOR INFORMATION OR RESERVATIONS CALL 800-634-7711 
OR VISIT BROADMOOR.COM/SUNSET 
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patio feels more connected to the real, 
.Jold-timey North Beach than any of the 
outdoor spaces at the glitzy cafes along 
“) Columbus Avenue. 

Just RIGHT For... When you long to be 
a beat-era hipster. With live jazz, an art 
,)Sallery on the walls, and a grown-up, 
even slightly naughty vibe, this is the 
‘)next best thing. 

‘sip THis: Just about any cocktail. Sit at 
the bar and watch Ward Dunham, 
}who’s been tending bar here since 1962, 
J} make your martini shaken, not stirred. 
F DISH To DIE For: All the entrées are sim- 
i ‘ple, seasonal, and tasty (wild-mushroom 
| lasagna is especially good), but the real 
‘)don’t-miss dish is the anchovy-stuffed, 
) deep-fried olive appetizer. 

1) $8. 504 Broadway; (415) 982-6223. 


') Foreign Cinema 
) Never mind that no one really watches 
'the esoteric, often black-and-white 
films screened nightly in the concrete- 
1 ‘enclosed courtyard—the films are just 
part of the mood at this theatrical 
Mission District restaurant. Like the 
movies, the California-Mediterranean 
menu changes daily. 
WHY EAT ouTsipE? It’s the best thing 
since drive-in movies—better, in fact, 
since you get good food too. One 
courtyard wall, painted white, is the 
screen for the classic art films and inde- 
pendent features. Where else can you 
watch classic flicks like the original 
version of The Italian Fob while you 
slurp a plate of oysters? 
JUST RIGHT For... A first date, when the 
movie, the crowd, and the noise are all 
welcome distractions from small talk. 
sip tHis: The minty mojito’s the best 
seller here. 
DISH To pie FoR: No less than 15 vari- 
eties of oysters are offered daily. Also 
try the house-cured sardines. 
Closed Mon, no lunch Tue-Sun; $$. 2534 
Mission St.; (415) 648-7600. 


| Le Colonial 
Everything about this place evokes the 
| tropical elegance of French Colonial 
Vietnam in the 1920s, from the shut- 
| ters and ceiling fans gently stirring the 
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air to black-and-white photos of turn- 
of-the-century Saigon. 

WHY EAT ouTsipE? [The glass canopy- 
covered veranda, with its lush plant- 
ings, rattan furniture, and palm 
frond—printed chaise longues, is the 
ultimate urban escape. 

Just RIGHT FoR... A sultry evening 
when you're in no hurry. Afterward, 
rent Indochine so you can take home 
Catherine Deneuve. 

sip tHis: Le Passion (passion-fruit 
purée and orange vodka) is the tastiest 
beverage, but the Trader Vic’s- 
inspired Scorpion Bowl is the most fun. 
DISH TO DIE FoR: Crispy, coconut- 
crusted crab cakes with cilantro-chili 
sauce; steamed sea bass in a banana 
leaf; passion-fruit risotto brulée. 

Dinner only; $$$. 20 Cosmo Place; (415) 
931-3600. 


Rose’s Cafe 

Sunny, relaxed neighborhood wine bar 
and restaurant featuring small portions 
of Ligurian cuisine. A favorite among 
Cow Hollow residents, but good 
enough to merit a trip from any other 
neck of the woods. 

WHY EAT ouTtsipe? Hedged by tall 
planters and heated with subtly sus- 
pended lamps, the outdoor tables here 
feel more protected than those at most 
city restaurants. Ask for one of the 
northeasternmost tables on Steiner 
Street, where the sun shines the longest. 
JUST RIGHT FoR... Evenings when you 
can’t bear to leave Fido at home. Sit 
outside and your pooch can sit with 


you, complete with his own water dish 
and a dog biscuit made on the premises. 
sip tHis: When at Rose’s, try a rosé. 
(The Bandol is best.) With some 
40 wines available by the glass (and 
half-glasses too), this is the place to try 
something new. Stop in between 4 and 
6 P.M. Monday through Friday for half- 
price wines by the glass. 

DISH To DIE FoR: [he thin-crusted pizzas 
are tops, with seasonal embellishments 
like trumpet royale mushrooms, fon- 
tina cheese, and thyme. 

$$. 2298 Union St.; (415) 775-2200. 


Sociale 

Updated renditions of earthy, country- 
style Italian cuisine are dished out in this 
ultra-inviting Laurel Heights trattoria. 
WHY EAT OuTSIDE? Set apart from the 
street by a paved interior path, the tree- 
shaded, fairy-lit, heated brick courtyard 
feels like the best-kept secret in town. 
JUST RIGHT FoR... A romantic dinner 
with your beloved. 

sip THis: With some 13 wines by the 
glass—mostly Italian and Californ- 
ian—it’s hard to go wrong. The Tau- 
rino Notarpanaro from Puglia is a 
great choice with many of the heartier 
meat dishes, and at $28 a bottle, it’s a 
good value too. 

DISH TO DIE FoR: Pappardelle with 
braised duck, porcini mushrooms, and 
peas. For dessert, try the sfingi—a Sicilian 
doughnut served with a vanilla gelato 
shake. 

Closed Sun; $$. 3665 Sacramento St.; 
(415) 921-3200. 
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TRAVEL - MAKING A BETTER WEST 


Big news 
at Big River 


Get a fresh new look at parklands 
along the Mendocino coast 
By Jeff Phillips = Photograph by Bruce Lewis 


he Big River, which flows into the 

ocean just south of Mendocino, wasn’t 

named for the breadth of its channel 
but for the size of the redwoods that once grew 
along its bank. The name also hints at the 
importance of recent developments here: Dur- 
ing the past year, 7,334 acres of California’s 
longest undeveloped and unprotected tidal 
estuary, watershed, and second-growth red- 
woods have been spared the ax. All this land is 
now part of the new Mendocino Headlands 
State Park Big River Unit, offering some of the 
area’s best scenery and recreational opportuni- 
ties without crowds. 

The park isn’t the only good news for visitors 
to California’s north coast. Less than 3 miles 
north, the lighthouse at the 1908 Point Cabrillo 
Light Station & Preserve has also been restored, 
and 300 acres of grassy headlands laced with 
hiking trails are part of a state preserve. 


46F SUNSET 


The newly restored 1908 
Point Cabrillo Light 
Station is set ona 
spectacular headland. 





Both of these recent additions were spear- 
headed by community members concerned 
about preserving Mendocino’s natural and his- 
toric treasures. State park district superinten- 
dent Greg Picard says of the Big River project 
volunteers, “They had a lot of help, but it 
wouldn’t have happened without their drive 
and energy.” 

While development of park facilities will 
take years, now you can hike or bike the for- 
mer haul road that edges the river. You can 
also rent a kayak or canoe and explore the 
estuary; bring binoculars to spot wading egrets 
and resident ducks. At Point Cabrillo, you can 
explore trails among the spectacular headlands 
and visit the historic lighthouse, which is now 
a cozy museum celebrating the station and 
documenting the 1850 wreck of the cargo ship 
Frolic just offshore. 

Because of California state parks’ current 
budget constraints, citizen groups have ex- 
pressed an interest in volunteering to help with 
park operational duties. At Big River, the 
Mendocino Land Trust has put volunteer 
stewards in the field to help restore fragile 
habitats. “Our community wants to remain in- 
volved,” says Ken Karlstad, executive director 
of the Mendocino Land Trust. “We want to 
ensure that this estuary is protected.” 


Visiting 

the parks 

For a Mendocino travel 
planner, contact the Fort 
Bragg/Mendocino Coast 
Chamber of Commerce 
(closed Sun; www. 


mendocinocoast.com 
or 800/726-2780). 


Mendocino Headlands 
State Park Big River Unit 
is on the southern edge 

of Mendocino County. To 
access the old Haul Rd. 
from State 1, turn east on 
the road at the north end 
of the Big River Bridge. For 
park information, contact 
Mendocino State Parks 
(www. parks.ca.gov or 707/ 
937-5804). For canoe, 
kayak, and bike rentals, try 


Catch a Canoe & Bicycles | 


Too (cail for tide conditions; 
$12 per hour with 2-hour 
minimum for canoes and 
kayaks, $10 per hour with 
2-hour minimum for bikes; 
www.catchacanoe.com or 
707/937-0273). Time upriver 
canoe trips for incoming 
tides. 


Point Cabrillo Light Sta- 
tion & Preserve is about 

2 miles north of Mendocino. 
From State 1, turn west on 
Point Cabrillo Dr. and follow 
it 1% miles to the park 
entrance. Lighthouse open 
11-4 Fri-Mon through Oct; 
free. www.pointcabrillo.org 
or (707) 937-0816. 
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UIT: California Fall Destinations 





Anaheim 















777 Convention Way y 

Anaheim, CA 92802-3487 os 
714-750-4321 Tie 

A naheil 


Next to the Magic. 





Plan a getaway to the Hilton Anaheim this 
$79 From September 6 through 
aie December 29, 2008 (not valid 
pernight Nov. 14- 18, 2003), stay across 1 
Disneyland® park and Disney’s new Califorr 
Adventure™ park. For reservations call ou 
hotel at 1-800-222-9923 or 1-800-HILTO! 
Ask for the “Fall Getaway” rate. 


waffles It happens at the Hil’ 


Offer valid for stays 9/6/03 - 12/29/03 (not valid 11/14 - 11/18/2003). Rate based on double occupancy up 
people. Kids 12 years and under stay free in parents’ or grandparents’ room. Minimum two-night stay. B 
availability, Advance reservations required. Rate exclusive of tax and gratuities and does not apply to group 
offers. Rate is subject to change without notice. ©2003 Hilton Hospitality, Inc 









California Coast 
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PISMO BEACH VENICE BEACH REDONDO BEACH SAN DIEGO 


SANDCASTLE INN THE INN AT VENICE BEACH Best WESTERN SHELTER POINTE HOTEL 

On the sand at Pismo Beach! European Charm one block SUNRISE HOTEL & MARINA 

(800) 822-6606 from the Venice Beach Newly renovated rooms A spectacular waterfront 
Boardwalk! (800) 828-0688 at King Harbor Marina! getaway on the San Diego Bay! 


SANTA BARBARA 


PACIFICA SuITES MARINA DEL REY COO ee (OOo 252+ 

A tranquil garden oasis near all Best WESTERN LA JOLLA 

of the sights of Santa Barbara! © JAMAICA BAY INN Empress HOTEL Paci 1ca 

(800) 338-6722 Set amidst the palms on An elegant hotel in the t, 
the sandy beach! heart of La Jolla Village! HOTEL COMPANY 





(888) 823-5333 (888) 369-9900 





Visit www.pacificahotels.com/sunset today to learn more about special rates and packages available at all 19 of our California coastal hotels. 
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UNSEAL California Fall Destinations 


Buelliton Central Coast Fort Bragg 


Wine Country 
Roads 


In Buellton 
Country roads will take you 


home to Santa Barbara 
Wine Country. 


Call Today! 


Buellton Visitors Bureau 
800-324-3800 Dept. SS 
http://www.buellton.org/ss.htm 


www.ClassicCalifornia.com 









Catalina island 


Palm Springs Area ~copdppaiisdigs 9: gihensed saeco alamo 


— 
Ne 






seen 


Spacious 2 bedroom condos ¢ Full kitchen 
Balcony/Patio * Outdoor Pool * Hot tub 
Nearby tennis & golf * Walk to downtown 












® one of our seven other fast, smooth-riding boats. 


. |: . fe } 
im feature airline-style seating for outstanding comfort | Desert Vacation Villas 
d service. Captain’s and Commodore Lounge Reservations: 
grades are available. -866-4MY-VACATION 






1-866-469-8222 





h up to 30 daily departures from 4 ports, we'll get 

WW to Catalina Island in just about an hour. Call for color 
‘ochure with hotel package options. 

| 


310-519-1212 or 800-315-7925 Bc 


LaTa.ina EXPRESS 
The fastest fleet afloat! 


q Fax on demand 800-410-9159 
yw.CatalinaExpress.com email: mail@CatalinaExpress.com 


nPedro Long Beach => Dana Point 
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Palm Springs Area 


pee in le 
ee 


Unsurpassed vistas. Lush fairways. Tranquil spas. i Rees 

Sparkling pools. Championship tennis. Four luxury INDIAN WELLS 
resorts. Come find your oasis in Indian Wells, the f* aA your eee 
Niecy OUCMaNe EAM UKE UK om eNO Nw lmS ule ; i 


Call 760-346-2489x24l for a free destination guide, 
or visit www.IndianWells.org for getaway deals! 


Hyatt Grand Champions Resort & Spa - Indian Wells Resort Hotel - Miramonte Resort & Spa 
Renaissance Esmeralda Resort & Spa - Indian Wells Tennis Garden - The Golf Resort at Indian Wells 


San Francisco 


CELEBRATING 25 YEARS AS SAN FRANCISCO'S PREMIER FESTIVAL MARKETPLACE 


SUNSET 


Sacramento 


When you visit Sacramento, you'll} 
find Gold Rush-era attractions, Stati 
Capitol tours, museums, performin 
arts and outdoor adventures. Book *} 

Discover Gold hotel package and fF 
you'll receive a premium coupon boe) 
worth more than $250 in savings a) 
restaurants, attractions, wineries an, 
theater performances. Call or visiti| 


our website for more details. _| 
j 


Santa Cruz 


Onn beaches wy jus he b 
White sand beaches, sparkling, sunnydaysasee™ 
Art, antiques, Victorian neighborhoods... 
And that’s just the beginning. 
Explore Santa Cruz County. 
Nature is everywhere - in the giant Redwoods, 
natural parks, wildlife and birds. 


< 


Experience ou quaint towns and gardens, acclaimed theatreniame 


festivals and year-round events. 
All the wonders of the Monterey Bay are yours to enjoy. 
Once you've been here, you'll discover why 
our beaches are just the beginning. 
inc ig 


Qricn'f 


A Ul 


care TOTHE MONTEREY BAY ao 
To plan your fun filled fomily vacation visit us at 


www.santacruz.org 


Or call 1-800-833-3494 for your free 
Santa Cruz County Traveler's Guide 
SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL 








MUNTINGTON BEACH, CA 


SUM> 8 1/2 miles of spacious beaches 
i» Great weather year-round 
» Upscale hotels, 
|} restaurants and shopping 
» Centrally located 
| in Orange County 


1.800.729.6232 
Wwww.hbvisit.com 


Sa" 










Minutes from 
everywhere. 
Close to perfect. 








When you stay in Irvine, 
you’re surrounded by 
Orange County's 
world-class shopping, 
dining, entertainment, 
and cultural events. 
Not to mention 
brand-name hotels. 
Room rates starting at $65. 










FADEAUX - 1 mile 












IRVINE 
CALIFORNIA 


www.destinationirvine.com/sun 


|-877-IRVINE7 


Choose from 13 outstanding major 
hotel properties. When making 
reservations, please ask for Irvine 
Rates. Rates subject to change. 





APRI - 4 miles 
































Visit the southern Yosemite region and discover 
the beauty of the other seasons. 


YOSEMITE 
Contact us for a FREE Visitors Guide VisiToORS BUREAU 


559-683-4636 www.go2yosemite.net 


Pacific View's 









eae ee a eae eee 


Presented by Adelphia Media 


Sep 6 & 7, 2005 
10am ~ 6pm 






ere, 
: fiscire to the spectacular beauty of Yosemite 
in autumn. Vibrant fall colors, warm sunshine 
filtered through forest*of pines and pleasantly 
cool evenings are just the beginning to an 
incredible Yosemite getaway. To fully savor the 
experience, treatyourself to Four-Diamond 
accommodations—at great fall rates—at the 
Tenaya Lodge at Yosemite 


$00-322-2476 tenayalodge.com 


Arts & Crafts 


Entertainment 





Contests 
Kids Play Area 

Lemon-themed food 
And More! 












Sponsored by: 


Pacific View Mall Fausset Printing 










Adelphia Media Gold Coast Broadcasting «ies > 
Ventura County Star Von's Pavilions ia < 
Pacific View Mall TENAYA LODGE |. 
AT YOSEMITE Ga? 





Community Plaza 
3301 E. Main St. Ventura, CA 
www.LemonFest.com 
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Bed & Breakfast Inns-Hawaii Gold Country High Sierra/Plumas Count! 
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Maui’ Premier Bed & Breakfast 
in the heart of Lahaina, Maui, Hawaii 
(800) 435-6815 ° www. theplantationinn. com 


i * ae 
ee YT. Visitors Guide 
500-225-376 





California High Sierra nny ENC 


on peak color locations and 
Relax by the River 


a free fallcolor tap and" 
TAO 1 a 
Restored 1930's Inn : 
Restaurant & Lounge 
Weddings * Reunions 
| STRAWBERRY INN 


1-800-965-3662 
www.strawberryinn.com 


FREE BROCHURES 
New Cabins « Furnished 









RATES FROM 4 


(GREAT VALUE RATES 














IAUeNcnN Vey oe 
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RAM \DACATIFORNIA.COM 
| 800.2 RAMADA 









\cle eat Value Rates (promo code LPGV). Fireplaces ¢ Full Kitchens 
hAeAha 
nsec svalebiyo perioa, CABINS 





ty. Adva ations required. Cannot be combined 
tion rate ©2003 Ramada Franchise Systems, 


are independently owned and operated. 






1-888-965-0885 
Highway 108 in Strawberry, CA 






ation or 
1 All hotels 


Miranda Gardens Resa 
Located on The Avenue of the Gianv) 


We offer 16 antique | 
furnished cabins to 
accommodate the most 
discerning guests. All 
with private baths, tv, 
refrigerators, private patio 
or deck and coffeemaker. 


Let the redwoods soothe your soul! 
Where you can step back into 
time while enjoying the 
amenities of today! 


P.O,Box 186 
Miranda, CA 95553 
www.mirandagardens.com % 


Central Coast 













NEW 
Oye pans 














(707) 943-3011 * 





ma we ee ee ee ee i oe i 

PISMO BEACH WELCOMES THE NEW PISMO 
LIGHTHOUSE SUITES*. THIS NFW, ALL-SUITE OCEAN- 
FRONT RESORT FEATURES 7 DELUXE SUITES, 
SPECTACULAR VIEWS & BREATHTAKING SUNSETS. 
COMPLIMENTARY BREAKFAST iS SERVED DAILY. 


Se 


possi ERNISie/.88 


core eS nature. 


Offers you | 4 : 
vacation rental Vibrant fall color. Crystal clear 


listings on the lakes. Mountain scenery unrivaled. 


Central Coast 
oF Panu hiking and biking. Enjoy Mono 


California : ent SBRSrb elas Aleeteuh 
San Luis Obispo, Santa Barbara, Ventura & Monterey Counties Leia ¢ 
Tel: 805-528-5789 * www.CentralCoast Destinations.com s ih ol Sais ae 
A. Bookmark Us! E ; 88) oO) nocou Lah 4 -orgs 











Learn more about the infamous Donner Par} 
and other emigrant experiences. Five differel 
interpretive guided hikes provide il f 


views and emigrant history. we 
(866)239-5605 Tage! 
CHAMBER of COMME) 


www.truckee.com 
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| | Lake Tahoe/Reno Area Mendocino County Monterey Peninsula 


| MONTEREY PENINSULA INNS 





i Escape for 48 h i 
Coldwell Banker Milam Mendocino County, ask us how! 


1-800-655-0608 
www.stayinlaketahoe.com 


ih Lake Tahoe Vacation Rentals 


Special Inns at 


Affordable Rates |. 
$59 5109 


% Deer Haven Inn 
& Suites 


ea Breeze Inn 
unset Inn 
acific Grove Motel 


a ORY) 
TAHOE REALTY 


NCLINE VILLAGE Vacation Rentals 
- Homes, Condos, Chalets 
8 ) } : de 
rH LAKE TAHOE Sent Lice 
(888-686-5253) 
www.inclineattahoe.com 


| WALK TO BEACHES 
Aquarium Tickets Available 
Continental Breakfast 
Fireplaces & Spa Available 












Northstar 


SKI WEST Tahoe Donner * Truckee Area 
4 ON RENIY’ Mountain Chalets * Cabins Event & Activity Information 
Luxury to Economy Units go .com or call toll-free |-866-goMendo 
Hot Tubs * Firewood : . 

Discount Lift Tickets + Linens Mendocino County Alliance 
[} R, SPRING, SUMMER & FALL RENTALS 

SKI LEASES * FULL PROPERTY MANAGEMENT 

Call Us Today to Book Your Vacation Getaway! 

0) 339-5535 www.skiwestvacations.com 

















Cobblestone Inn 
Carmel-by-the-Sea charm 
800-833-8836 
Rates begin at "125 
Gosby House Inn 
Inviting Victorian in the seaside 
village of Pacific Grove 
800-527-8828 
Rates begin at *100 


Mendocino Coast 





i 





| SEAFOAM LODGE 
Ocean Views Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 


www.seafoamlodge.com 


Rribeer (707) oa 1827 (800) 606-1827 
ETH ac, P.O. Box 68, MENDOCINO, CA 95460 


Se 800-748-6857 





OUTH LAKE TAHOE VACATION RENTALS 


eT Sie eC ee Te 


Affordable Quality Rentals 
Call for $50 off your rental 


Some restrictions apply 






























To Preview Vacation Homes Visit 


www.StayInTahoe.com 




















# | MENDOCINO Peeferred/ 


PO Box 303 
Mendocino CA 95460 
707-937-1456 - 800-942-6300 


| Preferred Vacation Rentals 
ase peso: 2 | 
re 7 or Click for. | www. mendocinopreferred.com_ | 


AL Leeks ihe je] seis hs 
Splengor 9/27, i 


Mammoth Lakes Area 























A Garden Retreat in the Heart of Monterey 
All the comforts of a country inn with the 
convenience of a full-service hotel. 


(800) 222-2558, or in Calif. (800) 222-2446 
700 Munras Avenue, Monterey, California 93940 
www.casamunras-hotel.com 





New Hotel Along the Monterey Bay Peninsula 


Wi iaae\ canon | = x — 
Ea ant fi _ : = 7 2 HOTEL & SUITES 


ae es i * — A Py ¢ Short Walk to the Beach 
: : sy = ¢ Free Breakfast Buffet 


Se WUVAW Petree oy “ + Beautiful New Rooms 

eruV slo siauctlecttielt Lc Osee i Caps pon enen arcana die hapetceey Bey 
2 WWW, cruZio,corn/ AYeAGon Monterey, Carmel and Pebble Beach 

} eae ‘ Sas Call Toll Free (888) 233-9555 


Aquarium, Fisherman's Wharf, Downtown 


ne = 189 Seaside Circle * Marina, CA 93933 
WUE Ont oro Y-0 eit} net/rl nares s | http://www.holidayinnmarina.com 
oMammoth VisitMammoth.com - bSibject to availability 


a's Premiere Mountain Resort 
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Monterey Peninsula 


Beer da 


Ne Ie) A Wencay California 93940 


ee 800-553-9430 + 831-646-1700 


2003 CONDE NAST TRAVELER GOLD LIST — TRAVEL & LEISURE’S 500 BEST PLACES TO STAY 














Getaway to Cannery Row, where the sound of 


waves lapping the shore is the soundtrack to 


54 SUNSET 


—~ { 1 Ga Ee 
; ee , Serio Si may 
Complimentary continental 


| breakfast, afternoon tea & cake, bedtime milk & cookies. | 
| Wall to Fisherman's Wharf, Cannery Hew & Aquarium. | 


your stay. Hotels, restaurants, over 100 specialty 
shops, wine tasting and outdoor 


recreation. Visit us at: 





HUMPBACK & BLUE WHALES/DOLPHINS 
All trips led by Marine Biologist 


6 hour trips May thru Nov. 
(also: Gray Whales/Dolphins Dec.-Apr.) 





www.gowhales.com 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 








Four SIsTers IN 








Maison Fleuri 
Yountville ¢ 800-788-1 
Rates begin at *130 


Blaclebird Inn 
Napa °* 888-567-98 
Rates begin at *155) 
Lavender ie 
Yountville * 800-522 
B _ Rates begin at "22598 Il 

ram special vraag OL an AW ANA RT « 


Calotgo fro Tet Sul 


Accommodations ® four outdoor mineral ) 
¢ mud baths * mineral baths © massage! tiny 
1006 Washington Street, Calistoga, CA 94 Ie 
707- 942- 6269 | u 


www.calistogaspa.com Bun 
MF 


A 
ta 
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Reach Avid 
Travelers 


Promote your destination, 
lodging, or travel activity 
in Sunset’s Travel Directory, 


Call Sunset today. 
(877) 748-0737 


SLNSAE 


THE MAGAZINE OF WESTERN LIVING 


we 
ad 
LL 
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Monterey/Salinas Monterey/Salinas Monterey/Salinas 


Cdirheatn Santos Tw. uvthe oar of the 


NEW! Valley of the World th Aswad 
Agricultural | goes Wine Escape 
Wing a ia wed eekend 
at the National | wp NOVEMBER 7 - 9, 2003 
Steinbeck Center | 4 Pee Indulge Your Senses! 


Discover the world class wines 


Sharing the stories of of Monterey County. 


the Salinas Valley 





"from field to fork.” set ces ‘e Fy a The Great Wine Escape includes 























Fy Winemaker Dinners at local 
as restaurants, Winery Tours and 
a) Tastings, Wine Auction, and a 
i Grand Finale at 
NATIONAL STEINBECK CENTER Mosterey Wine Country — Pebble Beach Resort. 


One Main Street = Salinas, CA = (831) 796-3833 Please Call For Tickets: (831) 375-9400 
-  www.steinbeck.org www.montereywines.org © 


- Northern California aR county Santa Cruz County 





ee ita, ia al 


= alpfouea wT The Natural Selection 
oe Freee onterey Bay. Lar »>Natural Sele 
| Greanhorn Gree =e 7 
Bailey Property Management * Fully equipped condominiums 
ee eee ce & luxurious beachfront homes 


An unforgettable, adventure- a 1-800-347-6830 : 
filled week in the Sierra Nevada : * Tennis, golf, swim & surf 


Mountains of California. : g * Near Monterey Bay Aquarium, 
,, Rustic Cabins ; Santa Cruz Boardwalk & more 
gfe : * Conference facilities available 

* Online booking now available 


Paj cas 


On Monterey Bay 


(800) 564-1771 


2661 Beach Road, ee 








eM Sit EAR a 


Tih, nou 


be ehaie eee Pa knew how to live. 


The historic houses and gardens of 
Oakland, open to visitors! 

There are a hundred surprising 
things to see and do in Oakland. 
Call (510) 839-9000 for our free 
60-page Destination Guide, or 
check us on the web: 


oaklandcvb.com se 
rmna 

Oakland |iiemations 4+ 

the. alrport thal v fh ‘foryaus 
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Sonoma County 


SELEA Oe D 


On the Wild Pray ee 


An oceanfront resort where the mountains meet the sea... 
FIREPLACES ¢ PRIVATE HOT TUBS 
DATAPORT * TELEPHONES 
LARGE SCREEN SATELLITE TELEVISIONS 


1-800-987-8319: 
aT Aaa UL 
FAX 707-847-3704 





INN AT SONQMA 


A Four SISTERS INN ° 








www. visitpetaluma.com 
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San Francisco/Bay Area 


Relax 47; Rejuvinate 
Weekend Package for Two 


«s Two Spa Treatments 
@ One Night Deluxe Accommodation 


ca.) Gift et 


« $50 Dining Certificate 
The Bay Area’s Finest 


| Intimate Luxury Hotel’ 


CNEL (877) 843-0176 
www, lafayetteparkhotel.com 


ARK 
HOTEL& SPA | y eats 
Tue ierla tee lela 





See Hollywood Celebrities, U.S. Presidents, 
Scientists, World Leaders and of course 
our Chamber of Horrors. Come experi- 
ence what has delighted more than 

10 million visitors over nearly 40 years. 

In the heart of San Francisco's Fisherman's Whart 


800-439-4305 
e-mail: sales@waxmuseum.com 


www.waxmuseum.com 





Sonoma County 


FRUITS 
VEGGIES 
FLOWERS 
NURSERIES 
U-PICK 
PT 
CHEESE 
WS 
BREWS 
MEAT 
PUMPKINS 
CHRISTMAS 
aa) 


SONOMA COUNTY 


Fred pe 


MAP & GUIDE 
New! 2003 
Your FREE Resource For Finding 
Year-Round Family Fun Adventures 


800-207-9464 


www.farmtrails.org 


British Columbia, Canada 


BRITISH COLUMBIA® 


For free travel information, visit: 


www.vcmbc.com 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 















@ Mana Kai Maui Re | 
1-bedroom 
CL) ee 
1-800-367-524' 


Yosemite Area a | 


pay AeA cH 





A Scenic Narrow Gauge Railroad Excurs 
at Yosemite’s South Entrance on Highway} 


MUSEUM * GIFT SHOPS * SANDWICH SiiBs 


56001 Yosemite Hwy 41 ¢ Fish Camp ©!) 
www.ymsprr.com 
OPERATING IN THE SIERRA NATIONAL FOREST | 

















As if our resort 


wasn’t enchantini 
enough. 


Surround yourself with the beauty and 
splendor of this tropical haven 
on the Garden Isle. Now at a very 
seductive rate. Our popular Paradise Plus } 
package features room plus a rental car 
or daily breakfast for two, from 
just $259 per night, plus taxex! 
Call 1-800-220-2925 


or visit marriotthawaii.com. 


Island of Maui 






www.crhmaui.com/suns 
Condominium Rentals Haw} 






island of Hawaii 


When we need to escape 
from the outside world and 
phones, tvs, and radios, 
we go to our special place. 
We share the beach 
with huge sea turtles, 
hear the cadence of the ocean, 
nd comtemplate the wonder of a 

starlight night. 


www.konavillage.com has all the details or 
1-800-367-5290 or Your Travel Agent 
lren’s programs & special rates are not offered in 
1y & from Labor Day to the end of September. 









island of Kauai 





Kauai Resort & 
Car from $115 a 
= night for two* 


joy the best of Poipu Beach in beautifully 
mintained 1-5 bedroom beach resort condos, 
les and studios. Many air, golf and activity 
Kages. “Based on 5 nights in value season, dbl 
Discounts vary with season and stay. 


Call 1-800-367-8020 any day. 
SUITE PARADISE bs 


3-742-7400 www.suite-paradise.com 












ADVERTISERS 
IN THIS 
_ TRAVEL DIRECTORY 


eertully will send complete 


information, including rates, 


reservations, and accommo- 


“© dations, upon request. 








island of Maui 
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island of Maui 


ASTON KAANAPALI SHORES 
Maut’s FavoriTE FAMILY LANDMARK 


Make the most of Maui at the condominium resort made for family fun! Our 1- 
and 2-bedroom suites sleep up to seven in exquisite comfort. Full kitchens, daily 
maid service, and all the amenities give you more time to enjoy the miles of golden 
sand waiting almost at your door. And Camp Kaanapali eee activities galore 











for the kids—from Hula 
ASTONishing Free Deals Plus:| lessons to arts’n’crafts to oO 
Free Sth 4th Night! Hawaiian storytelling. At : ae 
Free Luau Dinner Show. Aston Kaanapali Shor Bs 
Buy 1, get 1 free-$78 value your entire family will 
Free $100 Dining Credit. have a lot of extra room 
For 1- and 2-bedroom suites only. and a lot of extra fun. 
Kids Stay, Play & Eat Free! 
Ask for ASTONishing 
F $183 ight for standard 
bane Free Deals Plus, 
effectively lowers rate to $137. Call your travel specialist or RESORT QuEST 
Rate valid from 8/18 % 
thru 12/23/03, 800-922-7866 ‘-KAANAPALISHORES.COM SaRGaGAT 
Some restrictions apply. Aston Holels & Resorts® Hawali 2003 A Vacation Well Spent.™ 


island of Maui 


Island of Maui 


oS VILLAGE, MAUI 


Roane 1, 2 &3 bedroom condo’s, Private lanais with 
view of nieghbor isles. Heated Pool & Jacuzzi. 


(800) 824-3065 www.kahanavillage.com 





Sometimes Even 
Parents Need To 
Take | ul Ti meliia 












Choose from the Japili Bay, Maui. The rooms & 
largest selection of ae with beautiful 
resort condos and 


oceanfront homes in 
sunny Poipu Beach, 
Visit our Website. Kauai - Hawaii. 

granthamresorts.com _—_ Excellent rates from NX ~ Discover The Unhurried Way of Life. 


800-325-5701 budget to luxury. 


Lahaina, Maui, Hawaii 





www.napilikai.com 


To advertise call 1-877-748-0737 SEPTEMBER 2003 
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| Island of Maui island of Maui Island of Maui 


_. www.visitmaui.com  1-800-525-MAUI 





2 


ane Tanita 














Houseboats 





If you've ever 
wondered what “aloha” 
really means, take a 


few moments to get 


; et ren bee PLE 
to the heart of it. peer et ae 








CROWN 
RESORTS 


Get a Free 2 
O‘ahu Travel Planner. 
Call toll-free 1-800-752-9669 _ 
1-877-525-6248 4 
or log-on to: www.sevencrown.com/suns 


www.visit-oahu.com 


The Island of 


Oflu 


The Heart of Hawaii 





Nevada 


— ~_ ey 
Be . BIDWELL MARINA | 
fealkee i i] = a 
<__AWeekend of Family Fun! INSIDE LAKE OROVILLE 
enoa’s 83rd iets mes Faire California’s Best Kept Secret 
OU uana NVSO)e A QO 167 MILES OF SCENIC SHORELINE 
Genoa, Nevada, & friendliest permanent settlement IN POR MATION Central California (70 miles north of Sacrame 
Recor cL free : afte; fair SE Oranusas arid vendor: Free! The new Consumer Information DeLuxe Houseboats at Competitive Rates} 
g0tamnte:-00pm e Oe aoe coe Catalog of over 200 helpful Federal publications. (800) 637-1767 — (503) 589-315%/ 
www.GoBidwell.com 


REAL ESTATE INFO? JUST ASK! 





fee for parking. Fund irt by a grant from the Nevada 


Commission on Tout ore info call Write: CONSUMER INFORMATION CENTER, 
715-782-8696 ¢ genoanevada.org DEPT. E., PUEBLO, COLORADO 81009 
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Oregon 


With over a dozen “thundering waters” and 
hiking trails to explore, the Land of Umpqua 


offers outdoor adventures galore. Add world- 























renowned rivers for fishing, rafting and a 





National Scenic Byway route to Crater Lake, 
and you may decide to spend even more time 
in our land. That's why the historic city of 


Roseburg has more than |,000 





quality and affordable rooms. 
Call or visit our website for 


more information. 


ww. MTHOODTERRITORY.COM 
800.647.3843 





Rail Tours 
Roseburg, Oregon, the heart of the Land of Umpqua. 


For a free guide to our land call 800.440.9584 or visit www.LANDof UMPQUA.com 





vm OU ny Special Cruises 
RA - a arTT 


ST aL 


eS | [| COTTAGE 


Furnished (2) i Esse | wae i Ae 6 or 13 


Tet | ATUL IN Sexe Nae eTiros 
For at a vy th from $700. 


Sirens | Comfort (ry ily | Pee £:800-377260! 
\ BS) = e i ae PO Box 190120, 


Dept. 33, 
ee Beach, FL 33119 


Give every room in the house a fresh breath of cozy | OQ Windjammer “Barefa foot Cruises .. 
cottage style! Filled with an abundance of inspiring | 
OEE EN ST, : photographs, Cottage Style Decorating offers hundreds 
> Snes of ways to update your home with today’s new cottage 
1O%s a ED Be : Ns ae look, from porches and entryways to living rooms and | GO WHERE THE BIG SHIPS CAN’T 
BONY bedrooms. $19.95 ‘ Bahamas, Caicos, Antigua, Virgin Islands, 
(LE. SPOKANE: BOZEMAN. Bl ee Belize, Guatemala, Intracoastal & more 
Available at your favorite book- | |pesetieeeey Off-the-beaten path itineraries. 100 guests max. 
seller or visit us online at Casual. U.S. Flag. As seen on Public Tplenision: 
It's like cruising on your friend's yacht. é 
» AMERICAN CANADIAN CARIBBEAN LINE 
800 556 7450 www.accl-smallships.com 





S. DENVER. SALT LAKE CIFy 








www.sunsetbooks.com 
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South Dakota South Dakota South Dakota 


south Dakota is the place to be hip, settle down and make memories 
this fall. Gaze at awesome mountain carvings. Revel in nature’s majesty. 
Collect stories and pictures to relive your South Dakota adventure. Until next time. 


Visit travelsd.com for vacation packages and coupons, Call 1-800-S-DAKOTA (1-800-732-5682) for a free Vacation Guide. 
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Special Tours 


Didcover China 
Ta ae Ach Gaia 
Teli Mtc mma a 


Delight Tours is 
nmitted to offering 
i extraordinary travel 
yeriences. Our over 
years of innovation, 
tion to detail, and 
equalled personal service is your 
jurance of an unforgettable journey. 


jave $300 per couple for travel 
before December 31, 2003". 


OUR OTHER DESTINATIONS: 
tong Kong, Japan, Thailand, Singapore, 
letnam, Cambodia, Myanmar, India, 
ica, Australia, New Zealand, and Fiji. 


—<rmon 


CONSUMER PROTECTION 


mm: your travel professional or 
1-800-221-7179. 


PACIFIC DELIGHT TOURS 


www.PacificDelightTours.com 
ain restrictions apply. 


Washington 


OP 0% WASHINGTON emcee 

















sun-dried lieve 
cultural festivals, 
rain forest trails, 
Victorian seaports, 

















Washington 


UNSEL Travel Directory 


Washington 


Planning your visit to Seattle Southside just got easier. Let our friendly travel 


experts help you make the most of your vacation. Save on hotels and attractions. = 


Deo mene eater Re Aes AUR alec Ta eee RG Mon ce 
convenient call or click: 1 (877) 885-9452 © www.SeattleSouthside.com 

















Mailing List Preferences 


We sometimes make our subscriber 
list available to carefully screened 
organizations whose products and ser- 
vices may be of interest to you. If you 
prefer not to have your name made 
available, please write to: 


SUNSET Customer Service 
P.O. Box 62406 
Tampa, FL 33662-4068 


If you would prefer not to receive 
mailings from any company at all, 
please write to: 


Mail Preference Service 
Direct Marketing Association 
P.O. Box 9008 
Farmingdale, NY 11735 




















To advertise call 1-877-748-0737 


NaS TATE aT 


THE PACIFIC NORTHWEST ae 





Travel Services 


ARIZONA & TEXAS 


FREE DVD««VIDEO 


& BROCHURE GUIDE 


Discover resortstyle living by Robson for 
active adults featuring golf, tennis, swimming, 
fitness & more with homes from the 
$130s — $300s (depending on location) 


1-800-732-9949 


www.robson.com 


void where prohibited 


i ee & 









TIME S32 


BEST RESORTS, 
PRICES & WEEKS 


gm GREAT oe & Il 
EXCHA ES 


@ FREE Ehaaae 
CALL (800) 704-0307 
HOLIDAYGROUPcom 











save up to.. 


% 











off retail! 
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information 
worth sending for | 


Circle the numbers on the post-paid card and mail, call 800-967-3 189 or fax 413-637-4343. 


TRAVEL 

To receive all information on a state or 
category, circle the state 

or category number. 


California Fall Destinations 


101. 
102. 
103. 
104. 
105. 
106. 
107. 
108. 
109. 
110. 
111. 


112. 
113. 
114. 
115. 
116. 


Anaheim Hilton 

Buellton Visitors Bureau 
Catalina Express 

City of Indian Wells 
Huntington Beach CVB 

Irvine Chamber of Commerce 
North Cliff Hotel 

Pacific View Mall Lemon Fest 
Pacifica Hotel Company 

Pier 39 

Pismo Beach Conference & Visitors 
Bureau 

Sacramento CVB 

Santa Cruz County 

Tenaya Lodge, Yosemite Area 
VRI Desert Vacation Villas 
Yosemite Sierra Visitors Bureau 


Destination: Pacific Northwest 


117. 
118. 
119. 
120. 
121. 
122. 
123. 
124. 
125. 


126. 
127. 
128. 
129. 
130. 
131. 
132. 


133. 
134. 
135. 
136. 
137. 


138. 
139: 
140. 
141. 


142. 


Bellingham/Whatcom CVB 
Cascade Loop Association 

Central Oregon Coast Association 
Central Oregon Visitors Assoc. 
City of Gig Harbor 

City of Lynnwood 

Eastern Oregon Visitors Assn. 
Ellensburg Chamber of Commerce 
Grant County Chamber of 
Commerce 

Hotel Grand Pacific 

Inn at Spanish Head 

Mount Rainier Guest Services 
Newport Chamber of Commerce 
Oregon Coast Aquarium 
Oregon’s Mt. Hood Territory’ 
Point Defiance Zoo & Aquarium, 
WA 

Pullman Chamber of Commerce 
Salem CVB 

Sandpiper Beach Resort 
Snohomish County Tourism Bureau 
State of Alaska DOT & PF Alaska 
Marine Highway 

Tri-Cities Visitors Bureau 

Victoria Clipper/Clipper Vacations 
Walla Walla, Washington 
Washington State Parks & 
Recreation 

Winthrop Chamber of Commerce 


AD VE RT Sre MiesNon 


143. Arizona 

144. Arizona Office of Tourism 

145. El Portal B&B Sedona 

146. Flagstaff CVB 

147. Rancho De Los Caballeros 

148. Robson Communities, AZ + TX 


Arkansas 
149. Arkansas Parks and Tourism 


California 

150. 1849 Condos 

151. Alisal Guest Ranch 

152. Bailey Properties Inc. 

153. Barona Valley Ranch Resort and 
Casino 

Blackbird Inn 

Blue Lantern Inn 

Caesars Tahoe 

Calaveras County Visitors Center 
Cannery Row Marketing 
Captain Dave’s Dolphin Safari 
Casa Munras Garden Hotel 
Catalina Island Chamber of 
Commerce 

Catalina Island’s Pavilion Lodge 
Catalina Passenger Service 
Cendant/Ramada Management 
Association 

Central Coast Destinations.com 
Cobblestone Inn 

Embassy Suites Mandalay Beach 
Resort 

Fess Parker’s Wine Country Inn & 
Spa 

Fortuna Chamber of Commerce 
Gosby House Inn 

Holiday Inn Express — Marina 
Hotel Del Coronado 

Inn at Sonoma 

Lafayette Park Hotel & Spa 
Lavender 

Long Beach Aquarium of the 
Pacific 

Maison Fleurie 

Mammoth Lakes Visitors Bureau 
Martin Resorts 

Mendocino County Alliance 
Mono County Tourism Commission 
Monterey Bay Kayaks 

Monterey Cty Vintners & Growers 
Monterey Hotel 

Monterey Plaza Hotel 

Oakland CVB 

Pajaro Dunes on Monterey Bay 
Petaluma Visitors Bureau 

Pismo Lighthouse Suites 
Ramada Plaza 


154. 
155. 
156. 
157. 
158. 
159. 
160. 
161. 


162. 
163. 
164. 


165. 
166. 
167. 


168. 


169. 
170. 
171. 
172. 
173. 
174. 
175. 
176. 


ar 
178. 
179. 
180. 
181. 
182. 
183. 
184. 
185. 
186. 
187. 
188. 
189. 
190. 


Visit www.sunset.com for more information. 


191. Royal Scandinavian Inn 

192. San Luis Obispo County Visitors | 
and Conference Bureau i 

193. Santa Ynez Inn f 

194. Santa Ynez Valley Visitors i 
Association | 

195. Seascape Resort & Conference | 
Center i 

196. The Lodge at Torrey Pines 1 


197. The Wax Museum at Fisherman’s | 
Wharf 

198. Timber Cove Inn 

199. Truckee Donner C of C 

200. Wonder Valley Ranch Resort 

201. Yosemite Mountain Sugar Pine 
Railroad 


202. Canada \ 

203. Vancouver Central Reservations —- 
RezRez 

204. Victoria Clipper 


205. Colorado | 
206. Estes Park, CO: Rocky Mt. Nation 

Park | 
207. The Broadmoor 


Dude Ranches | 
208. Greenhorn Creek Guest Ranch j 


Hawaii 

209. Island of O’ahu 
210. Kahana Village 
211. Kauai Marriott Resort & Beach 
Club | 
Kona Village Resort | 
Mana Kai Maui 

Maui Visitors Bureau 

Napili Kai Beach Club 
Outrigger Hotels & Resorts 
Plantation Inn 

Suite Paradise 

Whalers Realty Management 
Company 

*Aston Hotels & Resorts Hawaii 1-800- | 
922-7866 


212. 
213. 
214. 
215. 
216. 
217. 
218. 
219. 


Houseboats 
220. Seven Crown Resorts 


221. International Travel 

222. Pacific Delight Tours 

223. Windjammer Barefoot Cruises- 
Caribbean 


Nevada 
224. Bally’s Casino 





Pe oe a ed 


ae DOV EAR wie Nel 


information ___ 


worth 


Oregon 

225. Astoria Chamber of Commerce 

226. Baker County Unlimited 

227. Central Oregon Visitors Assoc. 

228. Grants Pass Visitor Information 

229. Harry and David Tours 

230. Klamath County Tourism & 
Visitor Center 

231. Land of Umpqua/City of 
Roseburg VCB 

232. McMenamin’s Grand Lodge 

233. McMenamin’s Hotel Oregon 

234. Medford VCB 

235. Oregon Tourism Comm. 

236. Oregon’s Mt. Hood Territory 

237. Plaza Inn & Suites at Ashland 
Creek 

238. Rogue Regency Inn 

239. Seven Feathers Hotel & Casino 
Resort 

240. The Edgewater Inn 

241. The Running Y 

242. Visit Southern Oregon 
Information 


South Dakota 
243. South Dakota Office of Tourism 


244. Tours/Cruises/Railroads 

245. American Canadian Caribbean 
Line, Inc 

246. Fillmore & Western Railway 

247. Holland America 

248. Montana Rockies Railtours 

249. Norwegian Cruise Line 


Utah 
250. Iron County Tourism & CB, 
Cedar City 


Washington 

251. Bainbridge Island Lodging 
Assoc. 

252. Flying Horseshoe Ranch 

253. Grant County 

254. Hotel Bellwether 

255. Inn at Harbor Steps, Seattle 

256. North Olympic Peninsula VCB 

257. Olympia/Thurston County VCB 

258. Saratoga Inn 

259. Seattle Southside Visitor 
Information 

260. Snohomish County Tourism 
Bureau 

261. Sorrento Hotel 

262. Sun Mountain Lodge 

263. Walla Walla, Washington 

264. Willows Lodge 

265. Woodmark Hotel on Lake 
Washington 


h sending for 


Wyoming 


' 266. Cody, Wyoming 


AUTOMOTIVE 
267. Ford Taurus 
268. GMC Envoy 
269. Toyota Sienna 


CULINARY SCHOOLS 
270. California School of Culinary 
Arts 


FINANCIAL 
271. Scholarshare (TIAA Cref-Golden 
State) 


FOOD 

272. Anolon® Titanium 
273. Barbara’s Bakery 

274. Nescafe Taster’s Choice 


HOME 

275. American Drapery/Blind 

276. Delta Faucet 

277. Dupont Stainmaster 

278. Incinolet Electric Incinerating 
Toilet 

279. Karastan 

280. Kelly-Moore Paint Co. 

281. KitchenAid 

282. KraftMaid Cabinetry Inc. 

283. Marquis Spas 

284. Marvin Windows 

285. Mohawk Flooring 

286. Pella Windows and Doors 

287. Retractable ITI Patio Covers & 
Awnings 

288. Skarbos — Furniture 

289. Sundance Spas 

290. Tritel Sculpture Studios 

291. Varathane 

292. Vent-A-Hood 


MISCELLAENOUS 

293. American Assn. of Retired 
Persons 

294 Osteo Bi-Flex® 

295. Papyrus 

296. Pfizer/Xalatan 


SHOPPING/GARDEN & OU 
DOOR LIVING 

297. A Garden of Distinction 

298. L. L. Bean, Inc. 

299. Bull Outdoor Products 

300. Controlled Energy Corporation 
301. Endless Pools 

302. Johnny’s Selected Seeds 
303. Sentry Table Pad Co. 

304. The Iron Shop 

305. Traeger Industries 

306. Vixen Hill Manufacturing Co. 
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Cet natasha 


Just 99¢ 


at your local 
Safeway Companies 


supermarket. 


Every issue of Select magazine 
includes delicious recipes, 
quick tips, and creative ideas 
for entertaining at home. 


Inside you'll find more than 
50 recipes and ideas appealing 
to a variety of cooks—from 
the mom preparing dinner 
for her family to a couple 
cooking for themselves. 


Recipes are tested for 
technique and flavor to 
ensure they can be easily 
replicated at home. 
Select'’s Weeknight Survival 
Guide features valuable time- 
savings menus and tips for 
midweek cooking. 
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Poppy fever 


Choose from a world of colorful beauties 


By Jim McCausland 






or a quick trip halfway around the globe, consider the com- 

mon names assigned to a few poppies: California, Flanders, 

Himalayan, Iceland, Oriental, and Welsh. Some are annual, 
some are perennial, and a few fall somewhere in between. But they 
all bear sensuous flowers with rich colors and delicate textures. 
With so many kinds to choose from, how do you decide which to 
grow? Here’s a guide to the best garden poppies. 











One- or two-year wonders 

All the poppies in this group can live longer than one season in mild 
climates and ideal conditions, but they quickly die if they get too cold, 
hot, or dry. Most people treat them as annuals or biennials, removing 
plants when flowering declines. These poppies do best in full sun. 
Most take marginal soil but grow bigger and bear better flowers if 
grown in good soil and fed occasionally. 

















California poppy (Eschscholaa californica). In the 1800s, brilliant fields of 
native California poppies were so dense that sailors could spot them 
from the coast 30 miles away. The poppies’ natural range runs from 
the Columbia River in the Northwest to Mexico, but they can be 
grown in all Sunset climate zones (from the Western Garden Book) ex- 
cept coastal Hawaii. 

The most common color of the 2-inch-wide flowers is saffron or- 
ange, but yellows and bicolors are common, and breeders have 
added red, red-orange, rose, pink, cream, and white to the color 
mix, along with double and fringed blossoms. 

PLANTING: SOw seeds in autumn; provide irrigation if rain doesn’t fall. 
Seedlings will emerge in winter in areas where the ground doesn’t 
freeze, in early spring where it does freeze. 


















Iceland poppy (Papaver nudicaule). Despite its name, this poppy’s ge- 
netic roots are found in subarctic Asia. In mild parts of California, it’s a 
classic, cool-season bedding plant. In the Pacific Northwest, it’s a spring 
flower. In Alaska and parts of the Rockies, it’s a cool-summer flower. 

The brightly colored 3-inch-wide flowers have petals that look like 
crinkled tissue paper. Blooms come in yellow, orange, salmon, rose, 
I pink, cream, and white. 
















PLANTING: In mild-winter areas, sow seeds or set out seedlings in fall; 
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Iceland poppies 
nod on wiry stems 
that reach 1 to 2 
feet tall, depending 
on the variety. 


ANDREW DRAKE 


DAVID CAVAGNARO; ABOVE 


poppy 


Gardeners admire its 4- to 
5-inch-wide blossoms in 
shades of plum, red, pink, 
and white. Bakers mix its 
seed into cakes and pas- 
tries. But the opium poppy 
(Papaver somniferum) has 
another side. The sap 
from its green seed pod 
yields not only the mor- 
phine that physicians have 
used to ease severe pain 
but also the opium and 
heroin that have enslaved 
addicts for centuries. 

The opium poppy pre- 
sents a legal dichotomy in 
the United States: Federal 
law allows the sale and 
purchase of seeds but 
makes it a felony to pos- 
sess the plants. Enforce- 
ment is uneven, but the 
penalties are harsh. Even 
so, the opium poppy is 
commonly sold under 
names like annual poppy, 
Asian poppy, breadbox 
poppy, breadseed poppy, 
Turkish poppy, Papaver 
laciniatum, P. paeoniflo- 
rum, and P. setigerum. 
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PUTTING THE PEDAL 
TO THE MICROCHIP. 
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TODAY'S GM CARS AND TRUCKS 
ARE AS MUCH ABOUT BRAINPOWER 
AS THEY ARE ABOUT HORSEPOWER, 


From DVD players that entertain the kids, to XM® 
Satellite Radios that entertain you, we use technology 
to make driving better. 

And safer. When your front air bag deploys, our 
OnStar®' service pinpoints your vehicle’s coordinates 
and calls for help. You can't see in the dark, so we 
created a technology that can. You don’t have eyes in the 
back of your head, but our sonar-based rear-parking 
assist does. And since you're not always sure which 
way you're going, we put GPS on board. 

These are just a few of the cutting-edge innovations 
available on a surprising selection of GM vehicles. 
And a few of the reasons why so many people are 
coming back. Last year, GM led the industry with more 
repeat customers than any other automaker. Drivers 
liked what they saw. And felt. And heard. And touched. 

We're taking a more intelligent approach to 
car building these days. And it’s one of the reasons 


we're back at the head of the class. 


GM RADIOS GET A TUNE UP. 
Music and driving go hand-in-hand. channels cranking out whatever 
So when radio started shifting s==~ you want to hear, wherever you 
to satellite, we dialed right in. x want to hear it. From rock ‘n roll 
Today we install XM Satellite “eas to reggae. From sea to shining 
Radio on more vehicles than “== sea. And it’s available today in 


any other automaker. 101 all-digital a GM dashboard near you? 


Going above and beyond with OnStar. 
It gets directions and makes reservations: It even 
saves lives. Is there anything OnStar doesn’t do? 
Not really. This GM-pioneered innovation has been 
the standard ever since we launched it seven 
years ago. And today, some 22 million customer 
contacts later, we're still going beyond the call. 
Here's a look at how OnStar helped last month: 
® Responded to over 360 stolen vehicle reports. 
® Called 575 people when their air bags deployed. 
®Helped over 6,000 people involved in car 
accidents and emergency situations. 

=Came to the rescue of over 13,000 stranded 
drivers who ran out of gas, got flat tires and 
otherwise needed our help. 

® Ran diagnostic checks on over 13,900 vehicles. 


® Popped the locks on 25,000 car doors. 
= Gave directions to 223,000 lost drivers. 





The all-new Saab 9-3 offers the ultimate personal touch, 
the Saab Profiler. This central computer lets drivers 
customize 40 different on-board systems. 





meas 2 a 
Every Cadillac, including the head-turning Escalade, 
is equipped with a one-year OnStar service plan? 
Now, getting assistance is only a button away. 





The heads-up display available in the Corvette 
borrows technology from F-15 fighter jets, projecting 
practically every gauge onto the windshield. 


The latest news, reviews and a glimpse of the road ahead. See it all at www.gm.com/story. 





CHEVROLET - PONTIAC OLDSMOBILE BUICK 


CADILLAC 


GMC SATURN HUMMER SAAB 


‘OnStar uses existing emergency service providers and cellular telephone and satellite technologies. Vehicle electrical system must be operating 


for OnStar to work. Call 1-800-4-ONSTAR or visit www.onstar.com for system limitations and details. 7Available in the 48 contiguous s 


tates 





Activation fee and service subscription are extra. Go to www.xmradio.com for details. Services vary depending on service plan purchased 







































































































































































GARDEN 


Himalayan poppy 


Shirley poppy, 





Sowing tips 
Most poppies grow easily 
from seeds sown in tilled, 
amended soil. The trick is to 
sow thinly; do that by mixing 
the tiny seeds with sand be- 
fore you scatter. After sow- 
ing, rake in the seeds, or 
cover them with a thin sprin- 
kling of sand. Don’t cover 
Oriental poppy seeds; they 
need light to germinate 
When seedlings emerge, 


thin them so there’s 1 foo 
between California, Flan- 
ders, Himalayan, Iceland, 


and Welsh poppies, 2 feet 
between Oriental poppies. 
Fall-sown seeds may lie 

dormant for months before 
they germinate. Spring-sown 
seeds usually germinate as 
soon as the soil temperature 
rises into the mid-50s. 
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a California poppy 





sow seeds after the 
ground thaws in early spring. 

Flanders field poppy (P. rhoeas). During World 
War I, trench-digging soldiers and ground-rip- 
ping artillery disturbed the soil of Flanders 
fields, stimulating a bumper crop of the blood- 
red poppies now synonymous with Veterans 
Day. Some of the best single-flowered forms 
are called Shirley poppies because they were 
selected by the English Vicar. of Shirley in the 
late 1800s. 

The 3-foot plants bear 2-inch or wider flow- 
ers with single or double petals. Red is the 
dominant color, but selections also come in 
shades of blue, orange, pink, and white. 
PLANTING: Sow seeds in fall or early spring, or 


in cold-winter areas, 


set out seedlings as soon as they are available 
in spring. 


Varieties that come back for years 

In general, perennial poppies do better in 
cool climates. 

Himalayan blue poppy (Meconopsis betonicifolia, 
M. x sheldonii). In the Himalayas, this poppy is 
native to elevations of 10,000 to 13,000 feet. 
in Alaska, the 
Northwest, and the Rockies make it possible 


Similar climatic conditions 
for gardeners in those areas to grow this rare 
sky blue flower. 

Given filtered shade, organically rich acidic 
soil, and monte during summer, this poppy 
5 or 6 feet tall, but more often the 3- to 
4inch-wide flowers appear on 2- to 3-foot plants. 


Can gr ow 5 
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kan 
prantinc: Sow the fres} jt 
seeds you can get in fall, it. ; 
expect heavy losses. Sc a 
nurseries sell seedlings © 
spring planting. | ms 
Oriental poppy (Papaver on 
tale). Few perennials put 0 4 
better spring show. The 4 
6-inch-wide flowers come 
shades of mahogany, plu 
red, salmon, pink, and whi 
but orange is the domin 
color. This poppy does 
bloom reliably in the milc 
parts of the Southern Calii 
nia coast or in the Southw 
deserts. 

After bloom, the plants 
cline quickly and look doy 
right ratty. That’s why gard 
ers interplant Oriental poppies with conceali 
companions such as baby’s breath, catmi 
globe thistle, Heliopsis, purple coneflower, ai 
Russian sage. 

PLANTING: Set out seedlings in fall for spri 
bloom. When established plants go dormant 
midsummer, you can divide them. 


Welsh poppy (Meconopsis cambrica). Native: 
Western Europe, this poppy has 2- to 3-n 
wide flowers in shades of lemon yellow a 
translucent orange. It thrives in filtered s: 
with regular water. 

This poppy grows well in the Northwe| 
mountain regions, and coastal Northern Cz 
fornia. Don’t try it in Southern California. 
PLANTING: Sow Seeds in fall, or set out seedlinf 
in spring. | 


Sources 

Many nurseries and garden centers sell a fé 
kinds of poppies. For a wider selection, pv) 
chase seeds by mail. i 
Heronswood Nursery (www.heronswood.com 
360/297-4172; $5 catalog) offers a good selectic) 
of Meconopsis and Oriental poppy plants. 
Seedman.com (www.seedman.com or 800/33." 
2064; free online catalog) offers one of the larga 
selection of seeds. 
Thompson & Morgan (www.thompson-morge | 4 
com or 800/274-7333; free catalog) sells seex\y), 
of Meconopsis betonicifolia and several oth 
varieties. @ i 
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' Wanted to be an astronaut. 
rel 
a | 
raid of heights. 


(re 
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Wouldn't settle for a window that blocked a single star. 





§ Marvin, what you want is always within reach. Each of our wood and clad wood windows and 
Pors are made to order. You choose the style and design options that make it your own. Visit 
Ww.marvin.com or call us at 1-800-817-5518 (in Canada, 1-800-263-6161) for a catalog. 


12003 Marvin Windows and 


Windows and Doors 


Made for you: 
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Casual, colorful city garden 


A carpet of lawn isn’t the only way to land- 
. scape a front yard. Virginia and Murray 
Davis don’t have any typical turf in front 
of their house in 


iedmont. Instead, their 


angular, sloping lot is filled with easy-care 


plants that provide col flowers from 
spring through fall. 

Landscape architect Bob Cleaver developed 
the garden’s layout, then Shari Bashin-Sullivan 
and Richard Sullivan of Enchanting Planting 
created an inviting purple, green, and white 
planting scheme that plays perfectly off the 
new decomposed granite and stone entry. 
Tall, lacy azara trees frame the front door 


and soften a long expanse of wall. Below 
them, Erysimum ‘Bowles Mauve’, purple Verbena 
Tapien hybrid, and white ‘Iceberg’ and ‘Flower 
Carpet’ roses pump out flowers over a long 
season. Downslope, a patch of creeping red 
fescue grows naturally, requiring mowing just 
once or twice a year to renew growth. 

“The trees, shrubs, and large boulders give 
volume to the slope,” Bashin-Sullivan explains. 
“The result is a very relaxed, casual-looking 
garden.” 
pesian: Cleaver Design Associates (925/934- 
6044); Enchanting Planting (925/258-5500). 


—Lauren Bonar Swezey 





If your front N 
yard slopes ... 


« Use large boulders and 
stones to form a retaining 
wall. 


« Take advantage of the 
upper and lower levels 
to create paths or patios. 


« For best effect, choose 
medium-size shrubs (3 to} 

4 feet tall) and cascading } 
groundcovers (such as ] 
‘Flower Carpet’ roses). 


Ra IT’S THE MOST STUNNING 
} ART IN YOUR HOME. 


AND IT LIGHTS UP TOO. 


ae —_ 


a 
At Lowe's, we offer a showroom lighting selection without the 
| : : . 
showroom price. We have everything from the complete Kichler 
ahh. F } ; Ee 
. collection, available only at Lowe's, to fashionable ceiling fans, 


> oo | chandeliers, floor lamps and more. And thousands of options are 


available through our Special Order program. 


Visit lowes.com/lighting 
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Events 


SEPTEMBER 6, FULTON. 
Seventh annual Kendall- 
Jackson Heirloom Tomato 
Festival. Taste more than 
175 varieties grown at 
Kendall-Jackson Wine 
Center, and watch cook- 
ing demonstrations. 71-4; 
$40 (includes food and 
wine tasting plus a glass). 
5007 Fulton Rd.; www. 
kj.com or (800) 769-3649. 


SEPTEMBER 14, 
CARMEL. Gary lbsen’s 
12th annual Carmel 
TomatoFest at Quail 
Lodge Resort & Golf 
Club. Sample more than 
300 tomato varieties, as 
well as tomato dishes 
created by 55 chefs 
from around the country, 
salsas, olive oils, and 
100 regional wines; at- 
tend food, wine, and 
gardening demonstra- 
tions. Proceeds donated 
to local charities. 
12:30-4:30; $75, chil- 
dren under 12 free. 
8000 Valley Greens 
Drive; www.tomatofest. 
com or (888) 989-8177. 


SEPTEMBER 20-21, 
FORT BRAGG. Fall plant 
sale and bird-watching at 
Mendocino Coast Botani- 
cal Gardens. Shop for 
heathers, rhododendrons, 
perennials, and native 
plants. At the Bird Feeder 
Hat event, see birds up 
close by sitting under a 
giant bird feeder hat. 
9-5; plant sale is free, 
bird-feeder event 
requires an entry fee to 
the gardens ($7.50 
adults, $6 seniors, 
reduced rates for 
kids). 18220 N. 
State 1; www. 
gardenbythesea.org ‘ 
or (707) 964-4362. 





SUNSET 





On September 20, the historic Victorian glass 
house in San Francisco’s Golden Gate Park will 
finally reopen to the public after an eight-year, 
$25 million restoration. Celebrate the occasion 
at an extravaganza featuring live performances, 
horticultural demonstrations, and kids’ activities. 

Inside the 12,000-square-foot conservatory, 
visitors can view 1,500 species of rare and un- 
usual tropical plants from more than 50 coun- 
tries; the plants are displayed in six different 
climate chambers. Of particular interest is the 
Plant Explorers Exhibit (in the Lowland Trop- 


From Russia to Northern California 


The conservatory blooms again 








































ics dome), which tells the stories and displ 
the gear of plant explorers past and present, 

The 19th-century structure, severely da 
aged during winter storms in 1995, y 
restored thanks to the efforts of the Friends 
Recreation & Parks, the National Trust 
Historic Preservation, Save America’s Tr) 
sures, and private citizens. 

10:30-6:30; outside actwities are free, entranci 
the conservatory 1s $5. John F. Kennedy Dr.; wi 
conservatoryofflowers.org or (415) 666-7071. 

—L. BS 


















When Nik Peplenov emigrated from 
southern Russia to Oregon, he 
brought seeds of his 
- favorite heirloom 
tomato. To his 











Willamette 
Valley as it 


mouth of the 
Don River. 


delight, it grew 
as well in the 


had near the 


Friends passed the 


seeds along to other friends until the 
tomato found its way into a trial plant- 
ing conducted by Gary lbsen, founder 
of the Carmel TomatoFest in Califor- 
nia. In lbsen’s trials, it was among the 
earliest-bearing tomatoes (about 70 
days after sowing) and continued pro- 
ducing well into November. 

With Peplenov’s permission, lbsen 
named it ‘Sunset’s Red Horizon’ in 
recognition of Sunset’s sponsorship 
of the 2003 TomatoFest. Indetermi- 
nate in habit (it keeps growing as 


long as the weather allows), the pl 
bears 4- to 5'/2-inch-diameter fruit 
averaging 2 to 3 pounds each. Tr 
wispy vines tolerate more shade th 
most tomatoes, but they'll take full} 

sun if the soil is kept evenly moist. 
addition, this variety resists blosso } 
end rot and fruit splitting. 
To order seeds of ‘Sunset's Red | 
Horizon’ to start indoors in late win) 
or early spring, visit the TomatoFes 
website (www.tomatofest.com). | 
—dJim McCausle | 
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Try today’s Taster’s Choices from Nescafés, 
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PLANTING 

oO BULBS. Sunset climate zones 7-9, 
14-17: Try these less common 
charmers in your garden. All will 
give a colorful display in spring: ba- 
boon flower (Babiana), African corn 
lily (Ixia), dwarf Narcissus, Freesia, 
grape hyacinth (Muscari), harlequin 
flower (Sparaxis), Homeria collina, 
naked lady (Amaryllis belladonna), 
ranunculus, Tritonia and species tulips 
(such as Tulipa clusiana, T. saxatilis), 
and windflower (Anemone coronaria). 


oLAWN. Zones 1-9, 14-17: Toward 
the end of the month, sow seed or lay 
sod over soil that’s been rotary tilled 
and amended with organic matter. 
Zones 1-2: Plant new lawns early in 
the month (at highest elevations, such 
as the Lake Tahoe area, wait to plant 
seed until October; it will germinate 
in spring when the snow melts). 


O PERENNIALS. Zones 7-9, 14-17: 
Plant perennials now so roots get es- 
tablished through late fall and winter. 
Choices include campanula, candy- 
tuft, catmint, coreopsis, delphinium, 
dianthus, diascia, foxglove, gaillardia, 
geum, Japanese anemone, penstemon, 
phlox, pincushion flower, _ salvia, 
Scaevola, and yarrow. Nurseries should 
have a good selection in sixpacks, 





BACK TO BASICS 






is 


VY Spring-planted 

} tree grows slowly 
in cool soil. Small 
root system limits 
top growth. 









spring. 


SUNSET 


Fall-planted tree 
is well rooted 
and bursts into 
growth in late 







eu! 
We 
e Redding 
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CALIFORNIA wy 
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¢ Mendocino 


Santa Rosa 
2 * Sacramento 


Sunset 
CLIMATE ZONES #3¢" Francisco 


“Ye San Jose 
[__] Mountain (1-2) 
Valley (7-9) 


[7] Intand (14) -® Monterey 
Coastal (15-17) 


4inch pots, and gallon cans. In zones 
7-9, wait to plant until the middle or 
end of the month, when the weather 
cools a bit. 





e Fresno 

















O VEGETABLES. Zones 7-9, 14-17: 
Early autumn is a great time to intro- 
duce kids to vegetable gardening. 
Select a small, sunny border or, if 
you lack garden space, plant in con- 
tainers. Plant carrots; try small, 
round “Thumbelina’ from Territorial 
Seed Company (www.territorial-seed. 
com or 541/942-9547). Mix seed with 
'’s cup of clean sand so it’s easier to 
distribute. Also plant onion sets, 
snap peas (kids love to eat them fresh 
off the vine), and radishes (red, pur- 





The benefits 
of fall planting 


Shrubs, trees, and groundcovers 
get a head start when planted in 
fall. Set them out early enough 
so roots begin to grow while 
the soil is warm (late August to 
October in colder climates, Sep- 
tember through October in mild 
climates, and October to No- 
vember in warm climates). As 
the weather turns cool and fall 
rains come, roots will become 
well established by spring. 

—L, B.S. 


IN SEPTEMBER 


ple, and white ‘Easter Egg II’, also 
from Territorial, are fun to harvest, 
even if kids don’t want to eat them). 


MAINTENANCE 

O CARE FOR ROSES. Zones 7-9,| 
14-17: To encourage a good flush of 
flowers in fall, give plants a shot of 
fertilizer now. (Try organic rose food, 

sold at nurseries and home centers.) 

Make sure the soil is moist before 

applying it; water well afterward. Also 

remove faded blooms and rose hips: 
to encourage bud formation. If pow- 

dery mildew is starting to show up on) 
leaves, or if spider mites are present, 
spray foliage with a nontoxic fungi- 

cide made from sulfur (such as Safer 

Garden Fungicide). 





PICK UP FALLEN FRUIT AND) 
LEAVES. Inspect fallen fruit. If it’s; 
diseased or infested with insects, bag 
it and discard in the trash. Also, . 
clean up fallen leaves from beneath | 
fruit trees; they may be harboring; 
diseases. It’s best not to compost fruit | 
and leaves unless you know your 


pile gets hot enough to kill the pests. 














REMOVE MULCHES. Zone 1-2: As | 
temperatures start to drop in fall, 
keep organic mulches away from 


warm-season crops so the sun can 
heat the soil. 























REPLANT FLOWERPOTS. Zones 
7-9, 14-17: By September, summer 
flowers in pots may look bedraggled. 
To carry the container plantings 
through the last remaining warm days, 
replant them with late-summer annu- 
als such as cosmos, marigolds, salvias, 
or zinnias. Or wait until the end of the 
month to plant cool-season annuals 
such as calendula, Iceland and Shirley 
poppies, ornamental cabbage and kale, 
pansies, primrose, snapdragon, stock, 
sweet peas, and violas. Before plant- 
ing, add new planting mix and an or- 
ganic or timed-release fertilizer. 








“Living with stiff and achy joints was a challenge. 
Now I’m more comfortable doing the things I love.” 


That stiff and achy feeling in your joints happens when cartilage between your bones wears down. 
But you can safely help renew your joints with Osteo Bi-Flex®. It works with 

your body’s natural process to lubricate joints and gradually 

rebuild cartilage*. So over time, you’re more comfortable domg 

what you love. Look for Osteo Bi-Flex, available in easy to 

swallow Smoothcaps™, where you find nutritional supplements. 





Put Some Life Back In Your Joints.” www.osteobiflex.com 
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Our spas get used. A lot. That’s what they 
were made for. No gimmicks. 
No fads. Just everything 





you need in a spa, built to MARQUIS SPAS. 


enjoy for years to come. 





Visit marquisspas.com or call 
1-800-223-6308 for a free brochure 
to locate the dealer nearest you. JUS WEA SY COLth INGE 












5ummer 
lower steps 


tudents at Mary Wood- 
ard Elementary School 
allow this schedule so 
ey’ll have plenty of sum- 
er flowers to sell in May. 
lou can adapt the steps 
propagate bedding 
lants for your summer 
arden. You’ll need a 
reenhouse or a bright, 
arm indoor space. 


lanuary. Make stem cut- 

ngs of geraniums, dip 

ine cut ends in rooting hor- 
one, and embed them 
4-inch pots filled with 

flerile soil mix. 


ebruary. Sow seeds of 
immer annuals in “plug” 
rays filled with sterile soil 
ix. Sow impatiens first, 
nen lobelia, petunias, dwarf 
unnias, marigolds, and 
sweet alyssum. 


arch into April. Transplant 

(0oted geranium cuttings 

mto 6- or 8-inch pots. Trans- 

dant seedlings from plugs 
to. 4-inch plastic pots. 


-ate April/early May. Fertil- 
ze and groom flowers. 
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Back to school, in the garden 


GARDEN 


Students water 
seedlings ina 
greenhouse; 

} others mix 
ingredients for 
compost, below. 





Young thumbs are turning green all over the West 


By Steven R. Lorton « Photographs by Shane Young 


xcitement runs high on the Saturday af- 

ter Mother’s Day at Mary Woodward 

Elementary School in Tigard, Oregon. 
That’s the day of the School Carnival and An- 
nual Plant Sale. Parents who attend go home 
with blooming geraniums or petunias, plus a 
sense of pride in all that their budding garden- 
ers have grown from scratch. 

While many schools and community orga- 
nizations in Oregon and beyond have started 
such children’s gardening programs, the pro- 
gram at Woodward (kindergarten through 
fifth grade) is on the cutting edge. Indeed, the 
school grounds are a living laboratory used by 
33 classes. The facilities include an ornamental 
garden, raised beds, a potting pavilion, a 
greenhouse, and a composting area. Teacher 
Jo Barendse coordinates the program, but par- 
ents help keep it running by donating more 
than 16,000 hours of their time each year. 

A program like this succeeds for three rea- 
sons. First, it enjoys the support of the whole 
school community, including the faculty, the 
principal, and parents. Second, the program is 
woven into the standard science curriculum. 


Finally, it is self-supporting; it is funded in- 
dependently of the school district’s budget. 
To raise money, some schools conduct plant 
sales or seek private contributions. At Mary 
Woodward Elementary School, the plant sale 
raises between $3,000 and $5,000. To get 
ready for it, students follow the steps listed 
at left. 

A National Gardening Association website, 
www.kidsgardening.com, offers tips to parents 
and teachers on organizing school programs, 
plus a directory of 1,400 school gardens. @ 
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Mix greens in your garden 


Grow mesclun in 
patches; by:type,, 
~~. Cover the plot: 

= with netting to.. 

- protect it from. 





grOW mild and spicy blends for salads and stir-fries 
b Lauren Bonar Swezey = Photographs by Thomas J. Story 


W 0 the Mediterranean region, mesclun is 
ia best known as a mix of tasty young let- 
&\ tuces and piquant greens (arugula, chervil, 
md endive in France; chicory, curly endive, 
ind escarole in Italy). But in the West, the 
Tops now widely sold at farmers’ markets 
md grocery stores as “baby greens” (the term 
Hien used for mesclun) can contain any greens 
pu want—from colorful sweet lettuces to a 
nelange of mild or spicy leaves and edible 
owers. “Mesclun is about freshness,” explains 
senee Shepherd of Renee’s Garden, which 
ells seeds for 10 different mixes. That’s why 





the leaves are tastiest when harvested from 
your own garden. 

Mesclun is easy to grow. Start a peppery mix 
in one bed and a mild lettuce mix in another, 
and you can blend your salads for every meal. 
By sowing seed every few weeks during fall 
and spring in mild-winter climates, or spring 
into summer in cold-winter climates, you can 
harvest a bountiful crop over a long season. 


Mixes for every taste 
Seed catalogs and independent nurseries offer 
a diverse selection of mesclun combinations, 


eli cee Uo Relslic cea 
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22 A “ 
Growing tips 
1. Thin seedlings when 
they’ve reached 1-2 inches 
tall. Using small, pointed 
scissors, cut out individual 
plants (toss thinnings into 
salads). Or use a chopstick 
to gently pry up crowded 
seedlings, then transplant 
them in bare spots where 
seeds didn’t germinate. 


2. Snip leaves of overly vig- 
orous greens (Some mus- 
tards, for instance) that are 
overtaking other types in the 
bed. Cut these plants back 
to 1-2 inches above the 
soil. By the time they re- 
grow, the other greens will 
have caught up in size. 


Harvest when leaves are 
4—5 inches long; use scissors 
to shear part or all of the 
bed, cutting foliage to 1-2 
inches above the soil level. 


Fertilize plants lightly with 
fish emulsion solution after 
cutting them back; continue 
watering. Plants will put out 
new leaves, ready to harvest 
again within one to two 
weeks. 
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GARDEN 


including imports from France and Italy and custom mixes. 

Mild lettuces are perfect for everyday salads; to spice them up, add punj 
greens such as arugula (also called roquette), chicory, cress, and spicy muste| 
Chervil, endive, escarole, kale, mache (also called corn salad), and mild mustz 
such as mizuna, add flavor but not spice. 

If you prefer to take the guesswork out of blending your own greens, choose a : 
tom mix; three of our favorites, grown and tasted at Sunset, are pictured below. 


tf 


Planting pointers 

In an area that gets full sun, dig compost into the soil; water the bed thoroughly. ; 

seeds '/2 inch apart. Seeds are small; to help distribute them thinly over the soil, 

them with clean sand before broadcasting. Cover the seed with '/4 inch of fine sc 
Spray the seedbed very lightly with water, then keep the soil evenly moist : 

ing growth. Drape a canopy of netting over the seedbed. Extend the season 

summer by hanging shadecloth (available at most nurseries) over the bed. @ | 


] 


Our favorite mixes 


Letters following the blends listed 
below indicate seed sources. 


SPICY, WITH LETTUCE 

California Spicy Greens: Arugula, curly 
endive, mizuna, and red mustard (R). 
Italian Misticanza: Italian varieties of chicc 
endive, and lettuces (R). 

Provencal Winter Mix: Arugula, chervil, 
endive, French lettuces, Italian parsley, ma¢ 
and radicchio (T). 
Salad Blend Hot Weather: Celtuce, greer 
and red lettuces, and mustard (N). 


SPICY, NO LETTUCE 
French Nicoise Blend: Cress, dandelion, 
endive, radicchio, and wild onion (T). 


MILD, WITH LETTUCE 

Cook’s Cutting Mix: Butterhead, looselea® 
and red and green lettuces (C). 

Heirloom Cutting Mix: ‘Blush Butter Cos’ 
‘Red Devil's Tongue’, ‘Red Ruffled Oak’, 
‘Sucrine’, and ‘Troutback’ lettuces (R). 
Mild Mesclun Blend: Kale, green and red 
lettuces, mache, mizuna, and mustard (T). 
Monet’s Garden: ‘Dutch Redina’, ‘Little 
Gem’, ‘Rouge Grenobloise’, ‘Red Salad Bog 
and ‘Tango’ lettuces (R). 

Nichols Mesclun Mix: Cress, green and rej 
lettuces, mizuna, and ‘Red Russian’ kale (N 
Paris Market Mix: Arugula, chervil, chicory 
endive, escarole, and red lettuces (R). 


Seed sources : 
(C) The Cook’s Garden, www.cooksgarde 
com or (800) 457-9703. 
(N) Nichols Garden Nursery, www. 
nicholsgardennursery.com or (800) 422-39: 
(R) Renee’s Garden, www.reneesgarden.c 
or on nursery seed racks. 

(T) Territorial Seed Company, www. 
territorialseed.com or (541) 942-9547. 
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For every pink lid you mail back by December 31, 2003, Yoplait yg, Tar Msg es 
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against breast cancer. This September and October, look for Yoplait pink lids at a store near you. 
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LANDSCAPING FOR YOUR REGION 


smart in 
California 


Fall is the best time to plant your 
low-water landscape 


By Kathleen N. Brenzel and Sharon Cohoon «= Photographs by Thomas J. Story 





f all the gardens that grow in the Golden State, few 
can match Mediterranean-inspired landscapes for 
their toughness, sensual appeal, and suitability to our 





wet winters and dry summers. Whether their de- 





signs spring from the Italian-, Spanish-, or Mission- 
style architecture of a house or the imaginations of their owners, 
smart gardens like the two we feature here make sense for our cli- 
mate. Their plantings don’t need much water once established, and 
maintenance is minimal. If you’re planning a new landscape or reno- 
vating a forgotten corner of an existing one, these gardens can help 
inspire your own designs and plant choices. Nurseries are filled with 
shrubs, perennials, and trees to plant now, and fall’s the best time to 
do it; days are shortening, temperatures are cooling, and autumn 
rains will soon come to get roots growing. 


An herbal haven on the South Coast 


Rana Malas wanted a garden that felt like the ones she grew up with near the 
Mediterranean Sea. That meant aromatic foliage plants like scented geraniums, 
lavender, rosemary, and thyme. “I was always the granddaughter chosen to 
help out in the garden,” she recalls. “And these are scents I learned to love. To 
me, they’re what a garden should smell like.” Malas insisted on a few edibles, 
such as a fruiting olive tree. “In the Middle East, an olive tree is a lucky plant,” 
she says. “It brings you riches.” A grapevine was also a necessity. “Living so 











Gardening 


Creeping thyme 
grows between 
flagstone pavers in 
this entry garden. 
More thyme fills 
pots, and lavender 
and salvias add 
color. A grafted 
gardenia (‘First 
Love’) near the gate 
provides a touch of 
sweetness; a white- 
flowered geranium 
fills a pot at far left. 
The birdhouse on 
the wall above it— 
designed to look 
like a summer hat— 
houses an active 
nest. 
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Design notes 
Play up details. Pay 
attention to compact 
groupings of plants or 
objects. Such details 
can enrich a garden— 
especially a small one 


Use pots as focal points. 
Fill containers with herbs, 
such as oregano, trailing 
rosemary, Salvias, or thyme. 
Display them in prominent 
places. 


Soften hardscape. Plant 
creeping thyme between 
pavers, and edge paths 
with soft-foliaged plants 
such as hardy geraniums 
and yarrow. 


Include a few workhorses. 
To add color to a mostly 
herbal garden, rely on a few 
shrubs that bloom nearly 
year-round, such as lava- \ ‘ 
tera and groundcover roses. ' 





DESIGN: Theresa Clark Stu- 
dio, Capistrano Beach, CA 
(949/248-5404) 









Garlic chives and thyme 
spill from a trio of pots. 


Below: A private corner. a 
Salles Rss 


close to the beach, I knew we might not get 

























much fruit. But I love having the leaves 
handy to use in cooking.” 

Malas’s ideal garden had to include lots 
of clay pots in classic shapes. “I can’t resist 
them,” she admits. Many contain her fa- 
vorite herbal plants, but others—especially 
the large ones—are left empty, to be appre- 
ciated for their own beauty. 

Fortunately for Malas, her Mediter- 
ranean garden vision and Laguna Beach’s 
weather were a perfect match. The plants 
she wanted all thrive in Southern Cali- 
fornia’s climate. Her herbal garden may 
not be as colorful as some of the English 
cottage gardens in the neighborhood, 
Malas says, but it makes up for that by 
providing aromatherapy. Take a deep 





breath on a warm afternoon and all your 
tensions disappear, she says. “It’s very 
peaceful here, isn’t it?” 


Hy f 
| avatera maritima forms 
Wiprivacy screen near 
he pool; the plant 
Hilooms nearly nonstop. 
‘railing rosemary, white 
( f lower Carpet’ roses, 
ind an olive tree topiary 
Jomplete the picture. . 


























































soit. Depending on where 
you live, your soil can be heavy 
Clay, alkaline (which plants 
such as camellias don’t like), or 
salty (especially in the desert). 
To lighten clay soils, add 
amendments such as com- 
post. To acidify alkaline soils, 
mix in peat or acid fertilizer 
periodically. To leach (wash) 
salts from the salty soils, water 
plants’ root zones slowly and 
deeply at least once a year. 


winb. Warm winds that sweep 
from east to west in late sum- 
mer can dry out foliage and 
blow down young trees. Prop- 
erly stake newly planted trees; 
prune dead or weak branches 
from established ones. Deeply 
irrigate plants. 


water. Dry summers, recur- 
ring drought, and a limited 
water supply are realities in 
California. Choose plants 
that adapt well to aridity, and 
group them by water needs. 


PRIVACY. It’s an increasingly 
valuable commodity in Cali- 
fornia, especially in urban 
areas where houses are close 
together and lots are small. 
To block unwanted views, 
use leafy screens of closely 
spaced, fast-growing shrubs 
such as purple hop bush. 


FIRE. In fire-prone areas (Mal- 
ibu, Bel Air, Santa Barbara, or 
the hills behind San Bernard- 
ino, Laguna Beach, or Oakland, 
for example), avoid growing 
highly flammable plants such 
as junipers, manzanita, or 
pines. Create an irrigated 
greenbelt around your house, 
and clear out any branches 
that overhang your roof. 


SEPTEMBER 2003 


























At far left, a sunny 


-yellow sea of 
Jerusalem sage 
(Phlomis fruticosa) 
blooms in front 

of blue pride of 
Madeira (Echium 
candicans) and 
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Mediterranean meadow in the Bay Area 


When Linda and Ted Schlein moved into their Spanish-style house in Menlo Park, 
they inherited a totally different landscape than the one they’d known. “We'd just 
come from a colonial house surrounded by green lawn, shrubbery, and a white 
picket fence,” Linda explains. 

By contrast, their new garden had a Mediterranean flavor to complement the 
house. The building, designed by Richard Elmore and the previous owners, Duane 
and Michele Maidens, echoes the curves and colors of a sun-washed village. 

To enhance this vision, landscape architect Rosemary Wells gave the front yard 
a Mediterranean meadow look. For bright color year-round, she chose unthirsty 
bloomers such as scarlet bougainvillea, drifts of yellow Jerusalem sage, and lavender. 
For shade around the periphery, she planted a locust, a pepper tree, and ‘Swan Hill’ 
olive trees. For fragrance, she set an angel’s trumpet in the entry courtyard beside 





Design notes 

Mix the plantings. Many 
California natives have the 
same exposure, water, and 
soil needs as plants from 
similar Mediterranean cli- 
mates. In the Schleins’ yard, 
fremontodendron and cea- 
nothus (California natives) 
pair with plants like lavender 
(a Mediterranean native) and 
red-hot poker (Kniphofia) 
from South Africa. Group 
different plants according 

to their needs. 


Forget lawn. Plant un- 
thirsty groundcovers such 
as blue fescue, ‘Carmel 
Creeper’ ceanothus, dwarf 
cotoneaster, and gazanias. 
Mulch spaces between 
them with fine-textured 
(Y4-inch) fir-bark mulch, and 
use gravel or pavers for 
paths and patios. 


Pair bold colors. Bright 
flowers stand up to Cali- 
fornia’s sunlight. Yellows 
and blues predominate in 
the Schleins’ garden, but 
other plants splash color 
around the perimeter—pur- 
ple asters, orange bird of 
paradise, ruby-red lepto- 
spermum, and red kanga- 
roO paws and penstemons. 
Bronze-foliaged plants 
such as hop bush, phormi- 
ums, and purple smoke 
tree are cooling accents. 


Add fragrance. Sweet 
scents from citrus and 
angel's trumpet mix with 
herbal aromas like lavender. 





DESIGN: Rosemary Wells, 
Viridian Landscape Archi- 
tecture, Pacific Grove, CA 
(408/656-5829) 
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At right, a forged iron 
gate (designed by 
Michele Maidens and 
Francisco Hernandez) is 
framed by red kangaroo 
paws. Inside, angel’s 
trumpet (Brugmansia 
‘Charles Grimaldi’) 
dangles fragrant blooms 
above a trickling 
fountain. Below: New 
Zealand tea tree. 


a trickling fountain. “Its perfume is intoxicating, especially on 


balmy evenings when it wafts though the open dining room 
doors,” Michele Maidens recalls. 

Linda Schlein quickly got into the garden’s sun-country mood. 
As the landscape grows, she tucks in more perennials that fit its 
theme—with help from Maureen Decombe of Green Willow Gar- 
dens (www.greenwillowgardens.com). 

“This garden shows no fear of bright colors or strong architec- 
tural shapes,” says Decombe. 
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Getting started 


Annuals and groundcovers 


1. About two weeks before 
planting, spread a 3- to 4- 
inch layer of organic matter 
such as compost or well- 
rotted manure over the soil 
in garden beds. 





2. Dig the amendments 

into the soil, mixing lightly to 
a depth of 9 to 12 inches. 
Rake the bed smooth. Water 
it well, then water again be- 
fore planting. 


Cie 

















































ILLUSTRATIONS: TREVOR JOHNSON 









Container trees, shrubs, and perennials 
Unless your soil is very sandy or is heavy, poorly draining 
clay, it’s not necessary to add organic amendments before 
planting native and Mediterranean plants. 





1. Dig a planting hole 
three or four times as 
wide as the rootball; the 
hole’s sides should taper 
outward into the soil, as 
shown. Slip the plant out 
of its container, loosen 
roots with your fingers, 
and set it on the central 
plateau of firm soil. The 
top of the rootball should 
sit just above ground level. 


2. If your native soil is 
loam and drains well, 
backfill with unamended 
soil you dug from the hole. 
If your soil is sandy or is 
heavy clay, mix the back- 
fill with an equal part of 
compost. Either way, add 
the soil in stages, firming 
it around the roots with 
your hands as you work. 


3. Build a berm of soil 
around the plant to form 

a watering basin. Irrigate 
gently. Spread a layer of 
mulch around the plant, 
keeping mulch several 
inches away from the stem 
or trunk. Don’t fertilize 
until you see new growth 
emerging in spring. @ 
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he Pacific Ocean is different at the mouth of Monterey Bay. 
Waves hitting the rocks at Point Pinos seem just a little bluer, 
more luminescent than elsewhere along the coast, with the 
golden ridges of the Santa Lucia Range as a backdrop. The 
air is charged by transcendent ocean mist, or perhaps by the 
legends of past resident spirits—writers John Steinbeck, Robert Louis 
Stevenson, Mary Austin. 

With its poetic beauty and awesome estates, the Monterey Peninsula has 
an ethereal, almost unattainable quality. But one thing here is certain: It all 
starts with the water. 

‘These waters have been feeding voyagers for thousands of years, since the 
Costanoan, an early Native American tribe, used tule-reed boats to harvest 














































With its poetic beauty, the Monterey Peninsula has an ethereal, almost 
unattainable quality. But one thing here is certain: It all starts with the wate 


mollusks and hunt seals in the bay. So when we went search- 
ing for the mythic place and its real counterpart, we started 
at the sea. 

We paddled out in kayaks from Cannery Row, and al- 
most immediately marine life surrounded us: a sea otter 
popped up, then another—they are really just bundles of 
charisma wrapped in fur—dark heads in the kelp. California 
sea lions porpoised through the waves to circle our boats. 
Giant kelp wrapped long green tentacles around our paddles. 

It was a prescient reminder of what’s important in this 
place: In our wanderings here, we discovered a peninsula 
still deeply wedded to natural rhythms, from restaurants 
changing menus with the harvest to a lighthouse historian 
still marking the season by the tides. Towns flourish here 
not despite stewardship of the region’s natural beauty but 
because of it. 
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Here we highlight three communities that, together, repre 
sent the diversity of experiences waiting to be found alon; 
the Monterey Peninsula. 


MONTEREY 

Cooking just like Mom did 

The peninsula’ s largest city, Monterey was the original polit) 
ical, economic, and settlement hub for the state. It’s home te 
Steinbeck’s famed Cannery Row, now a shopping and hote 
district, and the excellent Monterey Bay Aquarium. 

In the early 1900s, Italian, Japanese, and Chinese fisher 
men plied Monterey’s waters for sardines. In one season 
about 250,000 tons of the cannable creatures were taker 
from the water—but the population crashed in the 1940s. 

Today the bay is once again producing a bounty, with 
the rebounded sardine catch as well as squid, anchovies 


: 
| 
| 
| 
| 
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Clockwise from 
above: Kayak guide 
Don Livermore 


communes with the 
seals and cormorants 
in the Monterey 
nf Harbor; at Monterey’s 
| Fish House, David and 
Johnny DiGirolamo 
show off the catch of 
the day; the Seven 
Gables Inn is one of 
Pacific Grove’s many 
architectural gems. 





rockfish, and mackerel. Brothers Johnny and David DiGiro- 
lamo grew up working in their family’s restaurant, helping to 
serve fish their Sicilian father had caught. A U.S. Navy gun- 
ner in World War II, he returned to Monterey to marry a 
Japanese American nurse who had joined the Red Cross to 
escape internment camp. Both parents taught the boys to 
cook; now they run one of the city’s most popular seafood 
eateries, Monterey’s Fish House. 

“We've always tried to do things thinking, ‘How would 
Mom do it,’” says chef David. “We serve our mussels with 
marinara, which is very Italian, but they also have chili and 
sake, from our mother.” 

Monterey is full of culinary gems like the Fish House. 
Restaurants line Cannery Row, where packinghouses once 
distributed the bay’s harvest across the country. 

Visitors can try making dishes like lobster cream sauce 
and sautéed flounder at the four-year-old Culinary Center of 
Monterey. From the kitchen, you can see the sea—a view that 
can’t help but enhance the flavor of the food. 


PACIFIC GROVE 
Surveying the sea 

Keeping an eye on the sea has been the job of 14 successive 
keepers at Point Pinos Lighthouse since it opened in 1855 in 
Pacific Grove, northwest of Monterey. The second light- 
house to be lit in California helps guide mariners at the bay’s 
often foggy entrance. 

You can tour the whitewashed eight-room structure of the 
lighthouse, where docent Jerry McCaffery, author of a history 
of the building called Lighthouse: Point Pinos California, will di- 
rect you to the same view Robert Louis Stevenson admired in 
1879. He'll also tell you about keeper Emily Fish, who in 1912, 
when faced with a defective clockwork mechanism for the bea- 
con’s signature flash, pushed the eclipser by hand every few 
seconds for two consecutive nights until it could be fixed. 

In some ways it does feel as if the clock has been turned 
back here. Well-preserved Victorians on Lighthouse Avenue 
house coffee shops, inns, and restaurants; 19th-century 
church buildings line Central Avenue; and the community 
center is in the Chautauqua Hall, established in the late 1800s 
for cultural events. 












D 





Seafood 

in Monterey 
Culinary Center of Monterey. 
Take gourmet cooking classes 
in sleek kitchens overlooking 
the bay, or dine at Mary’s at the 
Culinary Center, the school’s 
restaurant. Classes (from $75) 
Wed-Sun; closed Mon. 625 
Cannery Row; (831) 333-2133. 


Duck Club Restaurant. High- 
end California cuisine and 
grilled seafood, served ina 
dining room overlooking the 
water. Breakfast daily, dinner 
Tue-Sun. In Monterey Plaza 
Hotel & Spa, 400 Cannery Row; 
www.woodsidehotels.com or 
(831) 646-1706. 


Monterey’s Fish House. 
Humble structure on Del Monte 
Avenue near State 1 belies 
lively interior with outstanding 
fresh seafood dishes. Lunch 
Mon-Fri, dinner daily. 2114 Del 
Monte Ave.; (831) 373-4647. 


Sardine Factory. Much-loved 
34-year-old restaurant serves 
traditional Italian seafood as 
well as innovative dishes in 

a sprawling former cannery 
building. Dinner daily. 707 
Wave St.; www.sardinefactory. 
com or (831) 373-3775. 
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Pacific Grove 
architecture 


For a walking-tour brochure, 
contact the Pacific Grove 
Chamber of Commerce 
(584 Central Ave.; www. 
pacificgrove.org or 800/ 
656-6650). 


Chautauqua Hall. In the late 
19th century, this building 

was one of the first Western 
sites to host a Chautauqua, 
one of California’s earliest self- 
improvement crazes. 16th St. 
at Central; (831) 648-5730. 


Hart Mansion. The white 1894 
Queen Anne house was the 
site of an early doctor’s prac- 
tice. It now houses Robert’s 
White House restaurant (see 
“Pacific Grove: Dining,” page 
90). 649 Lighthouse Ave. 

Point Pinos Lighthouse. The 
stone structure’s beacon has 
been operating since 1855. 1-4 
Thu-Mon; donation suggested. 
On Asilomar Ave., between 
Sunset Dr. and Lighthouse 
Ave.; (831) 648-5716. 


St. Mary’s by-the-Sea 
Episcopal! Church. The 
1887 Gothic structure has 10 
stained-glass windows, in- 
cluding two Tiffany windows. 
At 12th St. and Central; 

(831) 373-4441. 
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McCaffery sees a clear link between the beacon that 
brought early settlers and the religious campers seeking 
healthful airs. At the keeper’s desk, he gazes out at the clear 
blue sea, envisioning it instead in a winter storm more than 
100 years ago. 

“When it’s dark here, you can’t tell what’s going on out 
there—but you keep the light burning,” McCaffery says. 
“And if captains don’t see the light, they keep going full 
speed. It’s an equation of faith.” 


CARMEL VALLEY 

Treading lightly on the land 

While Pacific Grove lighthouse keepers surveyed the ocean, 
Carmel Valley residents looked to the land. For more than 
a century, agriculture has provided the rhythm of life in the 
valley. Now walnut and pear orchards have given way to 
organic farms that grow other kinds of produce, and large 
cattle operations have pulled out for horse ranches and vine- 
yards—many of them organic too. 

The interest in growing things organically is itself the 
newest incarnation of a distinct value system here: Protect 
the land, take care of the people, and hold on to a simple way 
of life. 

According to Myra Goodman, cofounder of Earthbound 
Farm with husband Drew, “Conditions in the valley-—cli- 
mate, soil—were so perfect they made it possible for two kids 
from New York to farm successfully without knowing very 
much.” In their case, success is an understatement: Drew 
and Myra’s original 2'2 acres and roadside raspberry stand 
on Carmel Valley Road have grown into the largest organic 


From far left: Point 
Pinos Lighthouse 
is the oldest con- 
tinuously operating 
lighthouse on the 
West Coast and 
perhaps the most 
picturesque; Drew 
and Myra Goodman 
stand amid the 
bounty at Earthbound 
Farm; a classic 
California scene at 
Holman Ranch. 
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Jarmel Valley residents look to the land. For more than a century, 


agriculture has provided the rhythm of life in the valley. 


»oduce company in the country. But they are standing by 
ulley values, having recently refurbished their farm stand 
id added one of only a handful of commercial organic 
itchens in the West. 

Carmel Valley Village itself, a tiny enclave about 15 miles 
> the valley, has a small-town charm that makes itself ap- 
irent even to casual visitors. Be sure to admire the cowboy 
dots hanging from the ceiling of the Running Iron Restaurant 
‘Saloon—the oldest continuously operating eatery in these 
rts. The Running Iron’s management saves seats at the bar 
r residents of a nearby institution for disabled people, an 
sample of the kind of neighborliness that seems to charac- 
prize Carmel Valley. 
| You won’t want to leave the valley without stepping into 


one of its wine tasting rooms. While the entire county of 
Monterey produces impressive wines (see Wine Guide, page 
126), Carmel Village offers the most places to try them (see 
“Carmel Valley: Wine Tasting,” page 90). 

Both change and preservation offer good things to 
Carmel Valley visitors. Organic produce vies for acreage 
with verdant golf courses. A drive through moss-draped oak- 
lands reveals California as it has always been. A ridgetop 
horseback ride at Holman Ranch yields spectacular views of 
the Santa Lucia Mountains, which shelter this land from the 
rest of the continent. And, always, to the West, extends the 
region’s most enduring and defining feature, the Pacific. Its 
lucent blue waves are ever changing and endlessly the same, 
like the Monterey Peninsula itself. 
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Monterey 

For general area information, 
contact the Monterey County 
Convention & Visitors Bureau 
(closed Sat-Sun; 150 Olivier St.; 
www.montereyinfo.org or 831/ 
649-1770). 


ACTIVITIES 

Adventures by the Sea. Three- 
hour guided kayak tours $50; 
kayak rentals $30 a day. Three- 
hour bike tours $50; bicycle 
rentals from $6 an hour. 299 
Cannery Row and 207 Alvarado 
Mall; www.adventuresbythesea. 
com or (831) 372-1807. 


Custom House. At one time, 

all goods entering California had 
to go through this mid-1800s 
point of entry. From here, you can 
take a self-guided walking tour of 
Monterey history (brochures avail- 
able on-site and at www. 
oldmonterey.org). Closed Wed; 
free. At Custom House Plaza; 
www. mbay.net/~mshp or 

(831) 649-7118. 


A Taste of Monterey Wine Visi- 
tors’ Center. Wines poured from 
more than 45 of the county's 
wineries, with Sweeping views of 
the bay. 17-6 daily; $5 tasting. 
700 Cannery Row; www. 
tastemonterey.com or (837) 
646-5446. 


DINING 

Also see “Seafood in Monterey,” 
page 87. 

The Bakery at 481. Excellent 
pastries, breads, and lunchtime 
panini in colorful downtown cafe. 
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481 Alvarado; (831) 648-1487. 


Lighthouse Bistro. Mediter- 
ranean eatery in a renovated 
house. Closed Tue. 407 Light- 
house Ave.; (831) 649-0320. 


LODGING 

Jabberwock Bed & Breakfast. 
Cozy rooms on hill above Can- 
nery Row with playful Alice 

in Wonderland theme. From 
$145. 598 Laine St.; www. 
jabberwockinn.com, (888) 428- 
7258, or (831) 372-4777. 


Monterey Hotel. Quaint rooms 
in four-story 1904 building down- 
town; no elevator. From $139. 
406 Alvarado; www. 
montereyhotel.com or (837) 
375-3184. 


Old Monterey Inn. Gracious 
rooms and suites in a large, 
beautiful stuccoed home, the for- 
mer residence of Monterey mayor 
Carmel Martin. From $240. 500 
Martin St.; www.oldmontereyinn. 
com or (800) 350-2344. 


Spindrift Inn. Stylishly renovated 
rooms with fireplaces, overlook- 
ing ocean or Cannery Row in 
one of the area’s first hotel build- 
ings. From $199. 652 Cannery 
Row, www.spindriftinn.com, 
(800) 841-1879, or (831) 
646-8900. 


Pacific Grove 

For general information, contact 
the Pacific Grove Chamber of 
Commerce (584 Central Ave.; 
www. pacificgrove.org or 800/ 
656-6650). 


ACTIVITIES 
See “Pacific Grove Architecture,” 
page 88. 


DINING 

Passionfish. Understated dining 
room serves stellar sustainably 
fished seafood dishes. Intriguing, 
reasonably priced wine list. Din- 
ner only; closed Tue. 701 Light- 
house Ave.; (831) 655-3311. 


Red House Café. Tasty meals 
and pastries in restored barn-red 
house. Closed Mon. 662 Light- 
house; (831) 643-1060. 


Robert’s White House. The 
newest restaurant from notable 
local chef Robert Kincaid offers 

a $24 three-course meal of beau- 
tifully prepared formal dishes. 
Closed Mon. 649 Lighthouse; 
(831) 624-9626. 


Taste Café & Bistro. On State 68; 
California-style European dishes. 
Dinner only; closed Mon. 1199 
Forest Ave.; (831) 655-0324. 


LODGING 

Green Gables Inn. Circa-1888 
Queen Anne Victorian overlook- 
ing the ocean has 11 rooms. 
From $120. 301 Ocean View 
Blvd.; www.foursisters.com, (800) 
722-1774, or (831) 375-2095. 


Inn at 213 Seventeen Mile 
Drive. The 1925 building is deco- 
rated in Craftsman style; near 
downtown. From $145. 213 17- 
Mile Dr.; www.innat17.com, (800) 
526-5666, or (831) 642-9514. 


Seven Gables Inn. Overlooking 
the bay, the family-run inn has 

14 Victorian rooms filled with 
stained glass and antiques. Ac- 
commodations in two cottages 
and two main buildings, including 
the original 1886 house. From 
$175. 555 Ocean View; www. 
pginns.com or (831) 372-4341. 


Carmel Valley 

For general area information, 
contact Carmel Valley Chamber 
of Commerce (call for hours; 

13 W. Carmel Valley Rd.; www. 
carmelvalleychamber.com or 
831/659-4000). 


WINE TASTING 

Strung along Carmel Valley Road 
are a handful of wineries and 
tasting rooms where you can 























































At the legendary 
Inn at Spanish Bay, 
a bagpiper closes 
Nate la) coe lmele lati) 


sample a range of vintages Con! Px) 
ing out of the valley and beyona 
Here’s a cluster of our favorites § 
listed in the order you’d come t 
them when driving through the >» 
village. The drive itself is a lovell 

bonus. 4 


Heller Estate (formerly Durney)§.. ‘3 
Vineyards). Good organic 
wines—especially the Merlot—-§ 
bright, friendly tasting room with 
Toby Heller sculptures in the — / WHER 
garden. £3 tasting. 69 W. Carmien 
Valley; www.hellerestate.com oi 
(831) 659-6220. 


Georis Winery. Tucked behind> 
Corkscrew Restaurant, Georis’s 7 
fine Merlots and Cabernets are 
paired with tasty nibbles in the Mini? 
courtyard of an old adobe build’ 
ing. On Oct 4, the winery hosts 
the fourth annual Carmel Valley. 
Wine Festival (650-$85; 
831/659-6010). $10-$15 tastini™ 
4 Pilot Rd.; www.georiswine. coi 
or (831) 659-1050. 


Robert Talbott Vineyards. 
Excellent, lean Burgundian-style’ 
Chardonnay. $3 tasting. 538 W. | 
Carmel Valley; (831) 659-3500 | 
or www. talbottvineyards.com. ty 





thateau Sinnet. Interesting fruit- 
vored wines (try peach and 
Seomegranate). Estate wines will be 
vailable soon. $3 tasting. 13746 
fenter St.; (831) 659-2244. 


Dernardus Winery. Their Mari- 
us is one of the most impressive 
“§ the local Cabs. $5-$10 tasting. 
W. Carmel Valley; (831) 659- 
00 or www.bernardus.com. 


THER ACTIVITIES 

parmel Valley Road (G16). Drive 

Me length of the valley, through 
8k groves and gently wild hills— 

He of the most beautiful views 

® California still available. 


searthbound Farm’s Farm 
yptand. Pick up organic fruit, 
@egetables, flowers, gifts, and 
“warden tools at this refurbished 
gpcility. An all-organic kitchen of- 
rs smoothies and food to eat at 
@earby picnic tables. Tour fees 
Wary; reservations recommended. 
250 Carmel Valley; www. 
darm.com or (831) 625-6219. 


‘arland Ranch Regional! Park. 
(Mike or ride horses around golden 
meadows or along Santa Lucia 
dges in this 3,464-acre park. 


Docent-led hikes on weekends. 
Free. 700 W. Carmel Valley; www. 
mprpd.org or (831) 659-4488. 


Holman Ranch. Guided trail 
rides with views of the Salinas 
and Carmel Valleys; Riding 
lessons by appointment. From 
$40 for trail rides; fees for lessons 
vary. www.theholmanranch.com 
or (831) 659-6054. 


Toni Venza Training at Garland 
View Stables. Primarily English 
lessons, by appointment, in this 
lovely, friendly little place. From 
$25 per hour. 456 W. Carmel Val- 
ley; (831) 659-4004. 


DINING 

Café Rustica. Great comfort 
food and wines in cozy stone- 
walled dining room. Closed Wed. 
10 Delfino Place; (831) 659-4444. 


Corkscrew Restaurant. Stop 
for pate (or calamari or pasta— 
the menu runs the gamut) in the 
courtyard of this rustic cafe. 
Great local wine list. 55 W. Car- 
mel Valley; www.corkscrewcafe. 
com or (831) 659-8888. 


Marinus at Bernardus Lodge. 
Chef Cal Stamenov is doing the 





most creative cooking in the 
county here. Reservations re- 
quired. 415 Carmel Valley; (831) 
658-3400. 


Running Iron Restaurant & Sa- 
loon. Stop for a drink in this 
1940s Old West-style saloon. 24 


E. Carmel Valley; (831) 659-4633. 


Will’s Fargo Dining House & 
Saloon. Excellent steaks in his- 
toric roadside house. 11%/4 W. 
Carmel Valley; (831) 659-2774. 


LODGING 

Bernardus Lodge. Chic but ca- 
sual rooms and beautiful spa fa- 
cilities. From $450. 415 Carmel 
Valley; www.bernardus.com or 
(831) 658-3400 


Carmel Valley Lodge. Pleasant 
motel-style rooms and family- 
friendly pool. From $769. 8 Ford 
Rd.; www. valleylodge.com or 
(831) 659-2267. 


Los Laureles Lodge. Family re- 
sort built in 1870. Kids love the 
rooms in the converted stables. 
Poolside bar and good restau- 
rant. From $105. 313 W. Carmel 
Valley; www.losiaureles.com or 
(831) 659-2233. @ 


Monterey 
Peninsula 
classics 


Here are three more experi- 
ences you won’t want to miss. 


Carmel by-the-Sea City 
Beach. The much-loved 
white-sand beach stretches 
just south of Pebble Beach 
Golf Links. Dogs allowed on 
leash. West end of Ocean Ave.; 
www.carmelcalifornia.com 

or (831) 624-3543. 


Monterey Bay Aquarium. 
This showplace for creatures of 
the 5,300-acre Monterey Bay 
National Marine Sanctuary 
celebrates its 20th anniversary 
next month. Though often 
crowded on weekends, it’s 

a must-do. 10-6 daily; $18. 
886 Cannery Row; www. 
montereybayaquarium.org 

or (831) 648-4888. 


17-Mile Drive. Worth the 
$8.25 fee (refunded on pur- 
chases at Pebble Beach 
restaurants and shops). Better 
yet, bike the route—it’s free 
this way, and you’ll get a more 
leisurely look at the view. Drive 
or pedal the seaside route in 
one direction, then head inland 
for lesser-known delights such 
as the cypress groves of the 
Del Monte Forest. 

Another great way to get an 
inexpensive taste of 17-Mile 
Drive is to have drinks on the 
patio at Roy’s (in the Inn at 
Spanish Bay, 2700 17-Mile Dr.; 
831/647-7500). From here you 
can take in the Scottish bag- 
piper closing the links at 
sunset. There are several en- 
trances to 17-Mile Dr.: at State 
1 in Monterey; at Sunset Dr. 
SFB Morse Dr., and State 68 
in Pacific Grove; and at Ocean 
Ave. in Carmel. 
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styling by Karen srinto 


all announces itself with a hint of cool- 


ness in the air and late afternoon’s 
golden light, but its best harbinger is 
auodeh profusion of j PCY apples— 


Apple Galette 
PREP AND COOK TIME: About 11/2 hours, 
plus about 1 hour to chill dough 


NOTES: Serve this tart with vanilla ice cream. 


MAKES: 6 to 8 Servings 


1% cups all-purpose flour 
tablespoon granulated sugar 
teaspoon salt 
cup (% Ib.) plus 2 tablespoons cold butter 
large egg yolk, lightly beaten 
cup walnuts 


pounds tart apples (3 to 5), such as Pink Lady 
or Granny Smith 


cup firmly packed brown sugar 
teaspoon ground nutmeg 


large egg, beaten to blend with 
1 tablespoon water 


1. In a food processor or large bowl, combine flour, 
granulated sugar, and salt. Cut '/ cup butter into 
pieces and add to flour mixture; pulse motor, cut in 
with a pastry blender, or rub in with your fingers until 
mixture resembles coarse meal. With motor running (or 
stirring with a fork after each addition), add egg yolk 
and 3 to 4 tablespoons cold water, 1 tablespoon at a 
time; process or stir just until mixture comes together 
ina ball. Form dough into a flat disk, wrap in plastic 
wrap, and chill until firm but still pliable, about 1 hour. 


2. Meanwhile, spread walnuts in a baking pan and 
bake in a 375° oven until barely golden under skins, 6 
to 8 minutes (leave oven on). Coarsely chop nuts. 


3. Peel and core apples; cut each into eight wedges. 
In a 10- to 12-inch nonstick frying pan over medium 
heat, melt remaining 2 tablespoons butter. When it’s 
foamy, add apples and stir often until slightly softened 
and brown at edges, 10 to 12 minutes. Sprinkle brown 
sugar and nutmeg over fruit and stir until liquid is 
syrupy and bubbling, about 5 minutes. Stir in walnuts. 
Remove from heat. 


4. Unwrap dough. On a lightly floured surface, with a 
lightly floured rolling pin, roll into a round about 15 
inches in diameter. Line a 12- by 15-inch baking sheet 
with cooking parchment (or butter the sheet well) and 
carefully transfer dough round to sheet (edges will 
hang over sheet). 


5. Pour apple mixture onto center of pastry, mounding 
wedges in a circle about 8 inches wide and 2 inches 
high. Gently fold edges of dough over apples, pleating 
as you go, leaving an opening about 4 inches wide in 
the center. Brush pastry all over with beaten egg. 


6. Bake in 375° oven until pastry is golden brown and 
apples are tender when pierced, 40 to 45 minutes (35 to 
40 in a convection oven). Transfer galette (with parch- 
ment, if using) to a wire rack to cool. Transfer to a large 
plate, gently pulling parchment from under tart. Serve 
slightly warm or at room temperature, cut into wedges. 


Per serving: 390 cal., 48% (189 cal.) from fat; 4.9 g protein; 
21 g fat (9.8 g sat.); 49 g carbo (2.8 g fiber); 233 mg sodium; 
92 mg chol. # 
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_ Paradise 
— found 


How an architect used 
unwanted land to build 


his dream home 
By Mary Jo Bowling = Photographs by Thomas J. Ste 
















: he house began with a marriage pi 
posal. On the pretext of scatterig wi 
flower seeds, architect Ron Sutt 

brought his then girlfriend, Lisa Kincheloe, te 

grassy plot of land overlooking Northern Cz 

fornia’s Petaluma River. When they reached t 

spot near Novato where the house now stand 

he led her through the home as he imagined i 

“He showed me where all the rooms would! 
and how it would be laid out,” says Lisa. Th! 

Ron proposed, and she accepted. ‘Two years ai 

two children later, the new home 1s a reality. 

Many years ago, the electric company 1 
large, ugly power lines across the river near 

site. Ron says this is why the land remained u 

developed after the farmhouse that used to be « 

the site burned down. “The property had been « 
the market for more than a year without a sing 
offer,” he says. “The owner tried to give it 

a government agency, but even they didn’t wa 



















































Lisa, Ron, Alessandra, 
and Samuel enjoy the 
sunlight outside the 
master bedroom’s big, 
triple-hung window. 
Cody, their golden 
retriever, prefers the cool 
concrete in the dining 
area. The house tucks 
into the oak- and poppy- 
studded slope. 
















































HOME 


Right: With French 
doors on one side 
and a large sliding 
door on the other, 
the master bedroom 
opens easily to 
adjacent spaces. 





On the trail 
of simplicity 


In a traditional barn, you 
won’t find finishes like 
drywall or gypsum board. 
Instead, the framing, 
beams, and joists are 
exposed. The same holds 
true in many areas of this 
house. 

“| wanted the materials 
to be simple and express 
themselves. | think that’s 
really beautiful,” Ron 
says. “The contractor 
couldn’t believe it when 
| didn’t want to cover 
wood beams or iron 
|-beams. | didn’t polish 
or cover the concrete, or 
even erase or paint over 
the pencil and chalk 
marks the workers made.” 
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it. But when I saw it, I got excited because it was 
exactly what I’d been looking for.” 

Ron positioned the 2,200-square-foot house 
so that the old oak trees on the property screen 
out views of the enormous power lines. From 
the house, all you see 1s the sparkling river and 
the waving grasses in the marsh that sur- 
rounds it. 

Imagining the house was the easy part; get- 
ting it built was a challenge. Because of the 
proximity to wetlands and power lines, the de- 
sign had to be approved by a gauntlet of local, 
state, and federal agencies. 


The barn idea, updated 

Barns—the ones Ron remembers from grow- 

ing up in rural Minnesota and the one standing 

on the property—inspired the home’s design. 
“Barns are beautiful and simple. They have 

an open floor plan, big openings to the out- 

doors so livestock and equipment can pass 





































through, and lots of storage,” Ron says. 
adapted those ideas for the house.” 

The house has an open plan. Large, ba 
doors slide on tracks to screen the office a4 
bedroom for privacy. Huge sliding glass dou 
line the east side of the house. When they 1 
aside, no barrier exists between the living a1! 
and the landscape. It is, indeed, large enoul 
for a tractor to pass through. 


Personal touches 
Sentimental objects surround the Suttons. Thy 
were married in the house before it was f} 
ished, and they registered at a nursery so gue} 
could give flowers and trees for the landscapij 
as gifts. “When we show people around, *| 
point out the plants they gave us,” Ron says. 
pesicn: Ron Sutton, Sutton Suzuki Architee¢} 
Mill Valley, CA (www.suttonsuxukiarchitects.c| 
or 415/383-3139) 
(Continued on page $ 
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Eight great 
ideas 


1. Window walls turn a corner 
of the living room into a nature- 
viewing platform. 


2. Ron found new uses for 
some of the farm artifacts 
left on the property, such as 
this watering trough, which 
he recast as a fish pond and 
fountain. 





3. While on their honeymoon, 
Ron and Lisa purchased this 
3-inch-square olive-tree tile 

in Spain. The olive tree is a tra- 
ditional symbol of welcome, 
so the couple placed the tile 
near the front door. 


4. Ron likes to use industrial 
materials in unexpected 
ways. Here, a metal U-beam 
becomes a sleek bathroom 
vanity with plenty of room 
for towel storage. 


5. As an alternative to the 
space-hogging walk-in closet, 
the Suttons designed a light- 
filled dressing hall. One wall 
functions as a shallow storage 
area, making it easier to find 
clothes and accessories. Cur- 
tains hide the clutter and add 4 
texture to the space. 


6. An angular fireplace and 
broad extended mantel divide 
the living room and kitchen 
from the sleeping areas. 


7. Much of the site is covered 
in native grasses, making a 
great habitat for wildlife. This 
bird feeder attracts even more. 


8. The original farmhouse 
steps were incorporated into 
the new design. Billowing 
Nepeta x faassenii (catmint) 
softens the concrete stairs. @ 
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Sens alates! 


Diamond’ Wood Finish 


Take pride in a job well done when you refinish your floors with Varathane. 


Varathane is the premium polyurethane created to give your wood floors 






Ne ae ei 
new luster and durability. It’s formulated specifically to prevent scuffs FLOORS THIS BEAUTIFUL 
and scratches better than the competition, making it the perfect way to HAVE NEVER BEEN SO EASY. 


complete your do-it-yourself floor-finishing project. Just look for the Varathane Floor Finishing Center at your local home center 
or hardware store, where you’ll find everything you need to refinish your wood floors. Varathane-— the premier name in wood 


care— Interior, Floors and Outdoor- for over forty years. 


varathane.com 


©2002 Rust-Oleum Corporation 











































































Da Vinci would be | 
flabbergasted by your ability 
to water the grass. 


Yes sir, old Leonardo would be impressed by 
your mastery. You should stand proud as a peacock 
in your madras Bermuda shorts, white socks and 
sandals ensemble. You’ve championed the flow of 


water. The unstoppable force that made small work 

















of Johnstown is no match for you. And 
we don’t mean because you can put 
your thumb over the mouth of the hose 
to reach the azaleas all the way in the 
back row. We’re talking plumbing. The 
myriad of pipes and nozzles and spigots 
moving H,0 throughout your home and garden. 
Water flow may seem pretty mundane to 
you, with today’s oscillating sprinklers and 
18-speed massaging showerheads, but to 
DaVinci, the Renaissance’s greatest mind, water , 
was fraught with paradox. Dreams of ; 
building a better canal kept Leonardo , 
at his sketchbook all night writing 
backwards (when you're a genius 
you can do stuff like that). He 
knew if he could somehow control water by just 
moving it from one place to the next, he could 
bring ships into the mountains. While he was at 
it, he could water his tomatoes in the backyard. 
Leonardo spent years at his projects. You only 
get the fifty some odd hours after the whistle blows 
on Friday. Luckily, you’re better equipped than the 
average homeowner of the 15th century. You have 
OSH? Over 5,500 plumbing items in stock everyday. 
Almost everything you'll ever need, everything but 


the...well actually, we have kitchen sinks, too. 


Who knows, something as simple as changing 


a showerhead in the upstairs bathroom may inspire |} 


you to design and lay an entire irrigation system in | 
the front yard. Good thing you have a helping hand | 
or two at OSH. We'll cut all sorts of pipe: PVC, ABS, 
corrugated, you name it. We'll even cut and thread 


galvanized and black iron pipe. Or maybe you just 


the U-shaped thingy on the bottom. 
Not a problem. We speak your language. 

And, at OSH there’s no heavy lifting, 
unless you think carrying a tag up to the | 


should really join a gym). Just pull into the 
| drive-thru loading zone. We'll 
put your sink, toilet, water heater 
or any bulky item into your car, 
truck or minivan for you. While you wait. It’s so 
easy, you'll drive off grinning like the Mona Lisa. 

For over 70 years OSH has been there. Helping 
Californians make the most of their homes and 
gardens. Doing it with one simple philosophy: 
legendary customer service means having the 
things people need and offering them the help 
they want. There are over 45,000 items inside 


every OSH and the people who know how to use 


them all. Come see in person or check out the 


OSH. 


helpful info at www.osh.com. 


The answers are out there, 
edie aim hme CRW IE NY) 





we'll help you find them” 





y can’t figure out how the 9 


counter is heavy lifting (in which case, you § 





Graceful 
transition 


ust as summer imperceptibly blurs into fall, 
this steel-clad door makes an almost seam- 
less interface between outside and inside 
spaces. Indeed, “at a certain point the front door 
just disappears when it swings open,” says archi- 
tect Ron Kappe, part of a father-and-son team of 
designers. 
The 5- by 8-foot door is framed on both sides 
by panels of tempered glass. Since the door piv- 
ots and balances on pins (offset 16 inches from 
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one side), a slender steel framework is all that’s 
needed to hold both the door and surrounding 
glass in place. At floor level, the glass sits in 
grooves between the precast, charcoal-colored 
concrete pavers, so there’s nothing to interrupt 
the visual flow down the covered hall. 
Overhead, a similar openness repeats: 
Smaller panels of glass fit between the redwood 
joists that support the decking of the roof struc- 
ture. “We wanted it to seem as if the interior 
roof joists come out to greet you,” Kappe says. 
pesicn: Ray Kappe Architects Planners, Pacific 
Palisades, CA (310/459-7791); Ron Kappe, 
Kappe + Du Architects, San Rafael, CA (www. 
happedu.com or 415/457-7801) —Peter O. Whiteley 
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Pottery pulls 


It was just a matter of time 
before interior designer 
Lou Ann Bauer launched 
her own line of cabinet 
hardware inspired by 
1930s Bauer Pottery (no 
relation). The designer is 
the owner of the Bauer- 
ware Cabinet Hardware 
stores in San Francisco 
and San Jose, which fea- 
ture thousands of cabinet 
knobs and drawer pulls. 
“?ve always loved Bauer 
Pottery, and it seemed a 
natural extension of my 
love for hardware, beauti- 
ful pottery, and color to 
create a line of hardware 
that blends all three,” 
Bauer says. 

There are four classic 
Bauer Ringware designs, 
in glazes akin to the origi- 
nal pottery. Colors include 
Monterey cobalt blue, 
California orange-red, 
and Chinese yellow. 

$15 each. Available at 
the San Francisco (415/ 
864-3886) and San Jose 
(408/288-5184) stores and 
online (www.bauerware. 
com). —Ann Bertelsen 
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Sliding patterns 


This system of sliding doors from Raydoor—made from panels of acrylic sandwiched | 
tween wood frames with geometric lattice overlays—divides interior space without block} 
light. The standard or custom-designed panels also can be used as folding or fixed do 
and they can be reconfigured as freestanding screens or partitions. 

Each door starts with a wood frame, which is painted to suit the decor; this one is bla 
Latticed panels can be added to both sides, as shown. 

From $1,350 for a 4- by 8-foot panel and all necessary hardware. www.raydoor.com or (212) 4 


0641. —P. 0. W. 


































On track 


No hinges appear at the side of this bi 
room mirror, making it seem to f] 
above the child-size, wall-hung sink. ” 
surprise is that the 2-foot-square-fra 
mirror moves to one side on a pala 
side-mounted drawer slides, which : 
attached to the wall and the back’ 
the wood frame. Behind the mirros 
a between-the-studs storage area 1] 
serves as a medicine cabinet. 

The artful frame is constructed 
vertical-grain ash, stained and emb 
ished with looping pencil lines. The 1 
ror is centered in the frame’s 12-1 
square opening. 
pesien: Kathy Farley, Artdecor, Albay 
CA (510/527-3904) —P. 0. W. 


exquisite woods. Thirty-two fine furniture finishes. More than 100 door styles. An endless Vad 
j of storage options and decorative enhancements. KraftMaid’s built-to-order cabinetry has dde i: just for) you. 
ed more homeowners personalize their kitchens than any other company in the world. Now KrafGMaid | 


Cabi 
stom look for your kitchen is not only accessible, it’s also affordable. ae 


your free KraftMaid Idea Book and Kitchen Planning Guide, call 1-800-791-1990 or visit www.kraftmaid.com. 
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Making a good 
workstation 


= Blend the workspace with 
its Surroundings and keep 
it free of clutter. 


* Consider enclosing a home 
office in an armoire or closet, 
adding a phone jack and 
outlets. 











« Use file cabinets designed 
as furniture. 


« Buy decorative containers 
or shelves for extra storage 
that looks stylish. 


« Provide good task lighting, 
such as under shelves, or 
consider a lamp that doesn’t 
look too officey. 
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In plain sight 
Three home-office centers that 


Carve space from other rooms 
By Ann Bertelsen and Mary Jo Bowling 


s computers become the norm for 

doing homework, many parents want 

to supervise their children as they surf 
the Web—some even miss helping kids with 
assignments. The home-office setups on these 
two pages address this change in different 
ways, ranging from retrofitting a hall closet to 
designing multifunctional workstations in or 
adjoining the kitchen. All tuck into rooms that 
get plenty of traffic. In addition, each uses 
durable, easy-to-clean work surfaces that coor- 
dinate with surrounding rooms. The stations 
also double as message centers for notes, to-do 
lists, or a calendar. 

























A third workstation is tucke: 
behind the refrigerator in thh 
L-shaped homework cent 
that’s designed to keep a 
and parents in close proxi 
For the family 4 
When this kitchen was remodeled to acco} 
modate a family of five, one of the major fj 
orities was to incorporate a homework ce 
with room enough for three computers. T! 
parents wanted to interact with their teenage 
when they were on their computers, sa) 
kitchen and bath designer and general contr! 
tor Iris Harrell, who reconfigured an 11- 
4"/o-foot closet with senior designer Beth Ley 
brandt, creating this homework center on a! 
side of a kitchen and family room. 
A large skylight delivers natural light to 1) 
desks, a bank of cabinets keeps messy papi i 
behind closed doors, and fabric bulletin boar! 
function as message/reminder centers. “T) 
space is close enough for the mother to sup) 
vise homework and chat with the kids wh’ 
prepping and cooking,” Harrell says. 
pesicn: Harrell Remodeling, Mountain Vie 
CA (www.harrell-remodeling.com or 650/230-2 
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ind Tactesse are both DuPont registered trademarks. © 2003 The DuPont Company. 















































ONLY STAINS CAN RESIST IT 


Who can resist the soft, luxurious feel of DuPont Tactesse fibers in Stainmaster are incredibly durable. 
i" Stainmaster® carpet made with Tactesse® fiber? They hold their shape to guard against matting and 
Only stains. crushing, even under heavy foot traffic. The result 


You see, Stainmaster® repels stains by actively ee are at ee oma nay. 

_ pushing away dirt and forcing spills to bead up rather To find a carpet you can't resist, visit a DuPont STAINMASTER’ 
than soak in. The carpet remains unblemished while Flooring Center, Master Gallery or stainmaster.com. : 

_ Staying cleaner than other carpets. Also, the soft cee 
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Kitchen classic > 

Interior designer Kathleen Navarra designed 
this elegant workstation to blend into the 
kitchen without giving it an “office” feel. 
“This space is near the entrance to the 
kitchen, so we wanted to make it a pleasant 
place to pass by,” Navarra says. 

‘To achieve this, she made the built-in desk 
and shelves look as much like furniture as pos- 
sible, using molding at the top of the cabinets 
and staining the natural wood. She included 
open shelves for displaying books and art, as 
well as closed storage for papers and files. 

Although compact, there is enough room 
for two people to sit at the desk and review 
assignments together. The desk functions as a 
family center where kids can catch up on 
homework and have easy access to the Inter- 
net. “This is where anyone in the family can 
use the computer or the phone,” Navarra 
says. “We included a large blackboard. I 
think that in a busy family, that’s a great way 
to communicate.” 
pesian: Kathleen Navarra, Navarra Consul- 
tants, San Francisco (www.navarradesign.com or 


415/409-6280) 





<Tansu-inspired 













































A beautiful ¢ansu (Japanese-style cabinet) 
the family’s dining room inspired design 
Nancy Satterberg and Kirsten Dumo to ¢ 
ate this two-child homework center, loca 
in a large open area that includes the liv en 
room, dining room, and kitchen. 
“This is a very narrow space just off fq 
living room,” Dumo says. “The doors sli] 
which saves space and allows some areas{ffij 
be open for display and others to be clo, 
to hide clutter.” i] 
A row of small open shelves creates sp} 
for school papers and mail, making a far rch 
postal center. Framed tackboard hangs c Pala 
veniently on an adjacent wall to function} 
a large bulletin board. Kar 
pesicn: Satterberg Desonier Dumo Inter} 
Design, Seattle (www.satterbergdesign.com Ni 
206/232-1830) 
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§olifornia Collection 
| 2003 IDEA HOUSE TOUR 


r= i: 
IAT yee == 
















e?s Warm and Colorful Idea House 
part of the first ever California 


y 
ee 
| 


| Jollection— Sunsets tour of two side-by- 
jid e Idea Houses—located 50 miles south 
f San Francisco in Los Gatos, 

I: lalifornia. The Warm and Colorful Idea 
House is built as a design laboratory, a 

| ungalow-style home packed with 

bp citing design ideas and new products 


Farreey etait 


\rou can easily adapt into your own 
jome. Set on an idyllic hillside, the home 
vill present fresh, innovative uses of 





| Bir, paint techniques, materials, and 
‘off-the-shelf” decorating ideas. 


idea House Team 

3uilder: De Mattei Construction 

Developer: Cullen & DeMattei Development 
interior Design: Ann Bertelsen and 

veanne Holder, Sunset 

Landscape Design: Peter Whiteley, Sunset; 
amura Designs 
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Fridays: 9 am-8 pm 
Saturdays: 9 am—6 pm 
Sundays: 11 am—6 pm 
Closed Mondays—Thursdays 








Admission $18 (two homes); $15 seniors (60+) Fridays only; 
children under 5 free. 








Directions 

Free parking and shuttles at the 
municipal parking lot on Los Gatos-— 
Saratoga Rd./Hwy 9, between 
University and N. Santa Cruz aves. 
in Los Gatos. 


More Information 
Call (800) 786-7375 or visit 
www.sunset.com/go/ih2.htm 








The San Francisco Bay Area Affiliate of the Gon G. Kor men Breast eae 
Foundation is Swnset’s Warm and Colorful Idea House non-profit partnei 


Special thanks to the Town of Los Gatos. 














WE ARE PROFESSIONAL GRADE? 








GMC is proud to be the official 


vehicle sponsor of the nation’s finest 


collection of Idea Homes. 





Coastal Living \dea House 


COASTAL 
LIVING. 


Villas at Coast Cottages 
St. Simons Island, GA 
August rouge December ode 





Progressive Farmer 
Idea House & Farmstead 


Progressive Farmer 


Limestone Springs Oneonta, AL 
September 12 through November 16 

















2003 Glen ihe Showhouse 
Southern Accents. 


Dallas, TX 
September 2 through October 15 








Southern idole Idea House 


Southern Living 


Austin, TX 
June 14 through September 28 





Sunset Idea House 


Sunset 


Part of the Sunset California Collection 
in Los Gatos, CA 
August 8 through October 5 


At each of these 2003 idea Homes, 
you'll find GME vehicles on display along 
with a variety of innovative design ideas 

and products for your home. 
Coming scon...visit www.sunset.com/gmc 
for complete details and virtual tours of these 
Idea Homes, including the Sunset |dea House. 
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The fountain’s urns are 
planted with variegated 

lily turf in light soiland~~ 
watered with drip irrigation. 


Concrete 
backerboard 


Avery slim 
fountain 


By Peter O. Whiteley 


Slate 


Existing fere | 


. : : 2-by-4 frame} 
his classic-looking wall foun- en 

tain is an illusion artist. While 
Copper pipe, ——@ 
drilled with 


water appears to spill out of 
holes 


several urns floating in midair, in fact 


it comes out of pipes tucked beneath Plastic pip 
Slate 


half-urns mounted on a slate-clad 

“ ‘ . (or t 
wall. The result is a dramatic, surpris- plaska 
ingly slender water feature (the seat- Pump 


height pond that forms its base pro- 


Ball valves® 
(one to 

control ea! 
copper PIpy 






























jects only 21 inches from an existing 
fence) that fits comfortably onto a nar- 
Above is a cross-section plan of t 
5-foot-wide fountain wall; with a lon; 
plastic pipe and another copper 01 
the top bowl also could drip water. | 
pesicn: Landscape designer Irvi| 
Tamura, Tamura Designs, San Jq 
(408/279-0236) | 
| 

H 

| 

\ 


row side-yard patio. 
The fountain is built over a 2-by-4 
frame overlaid with a waterproof 


| 


liner that extends into and around the 
interior of the pond. A submersible 
pump recirculates water through pipes 
behind the slate wall. 
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The top-floor living-dining area 
capitalizes on views through the 
treetops. Bedrooms are on the 
middle floor, and a ground-floor 
studio converts to a guest room. 








A tower 1n the trees 


This cabin celebrates expansive views while maintaining priva¢) 











By Peter O. Whiteley = Photographs by Laurie Black | 


he challenge for the architect 

of this coastal vacation cabin 

near Neskowin, Oregon, was to 
create a house that reached up for light 
and views while preserving privacy on 
a slender, 50-foot-wide site wedged be- 
tween two existing houses. The solution 
is a kind of rustic row house: The simple 
three-story, shed-roofed tower has win- 
dow walls at the front and rear to maxi- 
mize vistas of the ocean and the woods. 
Mostly blank facades at the sides ensure 
privacy from neighboring homes. 

The first floor contains an entry hall 
and a studio, which doubles as a guest 
room, while two bedrooms and two 
bathrooms occupy the second floor. 
Strategically placed windows create a 
cozy sense of enclosure and preserve 


privacy. The architect put the kitchh)) 


dining, and living areas—combined:) 
a single open space—on the top floon 





take advantage of an ocean viel 
There are decks at opposite ends. T]) 
part of the house resembles a woe)) 
and-glass pavilion: The ceiling soars!) 
the full height of the angled roof, cre\, 
ing a front-row seat for enjoying t | 
coastal panorama. | 

The architect used horizontal 
boards to reinforce the link betwe 
inside and outside. They functi 
as fencing around a front courtyard, 
siding on the house and a small ga), 


way, and as paneling on interior we 


and partitions. 


pesien: Stanley Boles, BOORA Arc | 


tects, Portland (503/226-1575) | 











iInfroduces 


One Coat Colors 


fori RICOR .& (EXTERIOR 








Kelly-Moore One Coat Colors* is an exciting palette 
perfect for anyone wanting to make a lively color 


statement. It combines stock colors with some of 





KM 964-M eter e today's most enriching colors allowing you to bring 
rer ' mee pee = 
Sra _ fi Restful Green _ a mix of depth and personal expression into your | 
i 
living space. 
a 
" ) = x t eG re ra vottahle a 4 R eS olo rs 

: ; ; S One Coat Colors are available in 48 colors, 
B®) Bring in this ad and Dave! | ae oe eas ee | 
/ ff $ j 36 new trend colors and 12 K-M Standard colors. | 
8 $30 a $150 PUTCNASE  Breview a color card at any Kelly-Moore store. 
| (promo code 099999-03008) | 
Offer good through 12-31-03. Offer cannot be combined : 
with any other coupons or trade discounts. One discount “One coat application can be achieved i 

per visit. hy when Kelly-Moore interior or exterior 








eas product lines are applied over A PAINTS” ’ 
similar colors. — PAINTS © 


For the store nearest you call 1.888.KM.COLOR or visit Mawar coll aires I 


Weer oe S| | 


| 
KELLY-MOORE PAINTS | 





Sometimes there are things 
youd rather be doing than 
watching the paint dry. } 
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, Airy and bright 


Careful updates make the kitchen more welcoming 
By Ann Bertelsen « Photographs by James Carrier ay, 


ich and Linda Peters loved the __ leading from the back of the kitchen dow j 
1929 Spanish colonial revival-style _ to the garage level,” says Linda, one of Si) 


bungalow they bought several __ set’s photo editors. 
years ago, but not its dark, dreary, poorly The couple wanted to preserve and <p 
remodeled kitchen. “There was no real _ hance the architectural style of the how 
work triangle, the windows had been par- _ while opening the kitchen to the outdoo: 
tially covered with gypsum board to create “They moved the stairway to a more cent 
inside arches, and there was a stairway _ location at the back of the entry hall, whi | 


m3 6p 
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JELD-WEN BAY WINDOWS INSP/RE 





LIFES BEST MOMENTS 


SPEND MORE TIME 
EACH OTHER 


sana 

















hit www.jeld-. 
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RELIABILITY for real life’ 


€ 








003 JELD-WEN, inc. JELD-WEN and Reliability for real life are trademarks or registered trademarks of JELD-WEN, inc., Oregon USA. 

























Sunset 


California Collection 
2003 IDEA HOUSE TOUR 


Sunsets Cool and Contemporary Idea 
| House is part of the first ever California 
\ 


Collection—Sunset’s tour of two side-by-side 

Idea Houses—located 50 miles south of San 

| Francisco in Los Gatos, California. Nestled 
on an idyllic hillside, this Craftsman home 

| exemplifies casual indoor-outdoor living, 

| 





featuring a wide wrap-around porch, 





French doors, a master suite balcony, and 


and deck with built-in spa. The interior—a 
contemporary, sophisticated twist on the 
Craftsman style—focuses on architectural 
details and special finishes. 





Idea House Team 


Builder: De Mattei Construction 
Developer: Cullen & DeMattei Development 
Interior Design: Bethe Cohen Design 


Associates 





! | such special outdoor features as a gazebo 
| 
| 
| 





Landscape Design: Peter Whiteley, Sunset; 


Tamura Designs 













i 
ILLUSTRATOR: PAT SUNSE® 






Open August 8 — October 5, 200 
Los Gatos, California 


SPFUNSORS 


Alpha Granite & Marble, Inc. 
Anolon Titanium 













eeeticey eel Hours Fridays: 9 am-8 pm 
| oe ee oe. : Saturdays: 9 am-6 pm 
| 

Ee ig ilo Sundays: 11 am-6 pm 
Closed Mondays—Thursdays 







Admission $18 (two homes); $15 seniors (60+) Fridays only; 
children under 5 free. 

















Directions 


Free parking and shuttles at the 
municipal parking lot on Los Gatos- 
Saratoga Rd./Hwy 9, between 
University and N. Santa Cruz aves. 
in Los Gatos. 






4 draw 


To 
San Francisco 


ater, 





S an 






ind y 





el errTce STN 









Phantom Screens 
More Information 

? OS Call (800) 786-7375 or visit 
Supersoil ae www.sunset.com/go/ih].htm 


Trex Decking and Railing 
| 
| 





The Sentricon Se 














Pacific Autism Center for Education (PACE) is Sunset’s Cool and 
Contemporary Idea House non-profit partner. 


Special thanks to the Town of Los Gatos. 
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$s-fronted cabinets turn Linda’s 
sm iware into decorative accents. 


Hide room for a 10- by 8-foot kitchen 
k that’s accessible through French 
mrs. And they removed the gypsum- 
mgird arches, allowing the original 
dows to flood the room with light. 
) Vorking with architect Torin Knorr, 
fh, a professional builder, designed 
crafted the new interior. The doors 
is off-white cabinets are a combina- 
4) of wood and glass, allowing Linda 
Bdisplay her colorful collection of 
ner and Fiesta dinnerware. 
ahlhe Peterses selected concrete coun- 
#3, a farmhouse-style sink, and a long 
iter island with a butcher-block sur- 
fe and deep overhangs on three 
es. “The idea is that people can sit 
here along the island, including at 
th ends,” Linda says. “It’s great for 
b-person cooking, prep work, and 
| entertaining.” 
While pewter hardware and a bead 
| d-trimmed island and backsplash 
d Old World charm, the kitchen 
» carefully conceived accessories, in- 
Iding a pull-out pantry, a divided 
wer for cutting boards, recycle bins, 
2p drawers for cookware, and nar- 
drawers for pan lids and spices. 
Buttery yellow walls, stained wood 
ams, and hardwood floors give rich- 
Bss and warmth to the kitchen. “Now 
' love to gather here with friends,” 
ada says. 
sign: Rich Peters Construction, San 
ateo, CA (650/218-2895); Knorr 
Uchitecture, San Mateo, CA (650/ 
42001) 
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Add a Room. 
And a View. 


Remodeling? A Lindal 
SunRoom, GardenRoom 


or PatioRoom is the perfect 


way to let the great out- 


doors become an expansive 
new dimension of your 
home. Call us today and 


ask about our fall special. 


Independently distributed by: Arroyo Grande 
Eureka/No.Calif. 


Kern County 


Lafayette/East Bay 


Marin County 
Oakland/East Bay 
Reno/Lake Tahoe 
Sacramento 


A Lindal San Jose 


San Luis Obispo 


SUNROOMS 


Patio Outlet 

The Building Company 
Bakersfield SunRooms 
Executive Cedar Homes 
Sunworks 

Apex SunRooms 

Reno Rooms 775 267 1393 
Morgan Aluminum Products 707 428 3302 
Windstar Building Tech............... 408 559 8976 
Harper Cedar Home Center 805 787 0393 


805 489 1412 
707 445 0786 
661 871 9999 
925 284 6240 
415 454 2445 
800 777 4321 





Sunset 


THE MAGAZINE OF WESTERN LIVING 
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CO PRLSGUILS 
WIN A SPA. 


Jesign your own 
royal retreat 


O eePOIORI. 9 





Sundance Spas has created a great site 
for those of you thinking about turning 
your yard or home into a royal retreat. 
With plenty of design ideas and models 
at your disposal, it's easy to see how 
a Sundance Spa will fit into your life. 
So while you're figuring out just which 
spa and design is right for you, simply 
fill out a form and we'll give you a 
chance to win a free spa. Great plans. 
Free Spa. Your kingdom awaits you. 


www.sundancespas.com 1-800-899-7727 


ENTER THE ROYAL RETREAT SWEEPSTAKES: 
sunset.com/ royalretreat 


Sundance Spas 


THE BEST BUILT HOT TUBS IN THE WORLD 


No purchase necessary, Must be over 21 and live in the contiguous U.S. Complete rules available online. 
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Breathing room 


This little backyard building provides 
space for gatherings and getaways 
By Peter O. Whiteley = Photographs by Alex Hayden 


rank and Jennifer Karreman expanded their 

house on Washington’s Bainbridge Island as 

their family grew, finally adding a gabled 
one-room, 14- by 14-foot structure at the bottom of 
their garden. “The Hut” is a multifunctional space: 
a painting studio for Frank; a playroom for 7-year- 
old Nancy and 5-year-old Anneke; and a favorite 
nighttime gathering place for everyone. 

Inside, it’s simply finished with a painted plywood 
floor, walls clad with whitewashed oriented strand 
board (a plywoodlike paneling that’s also known as 
OSB), and narrow wooden battens that hide panel 
seams. The front steps—which run the width of the 
Hut—double as seats for a firepit that’s used for cook- 
outs. Hidden by trees, the building feels far removed 
from the house. 
pesicn: Karreman + Associates, Bainbridge Island, 
WA (www.karreman.com or 206/842-1253) 
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The studio stag) 

Pee EN aicoum ul mirel) 
and doubles asi 

- entertaining pavilil 


' 


Other uses 

« A staging area for 
barbecues. Set up 
a buffet inside. 


* Overflow space for 
guests. Add futons 
for sleeping. 


« A storage area. Stash 
boat gear and other 
supplies. 

« A backyard vacation } 
destination. “We’ve spi 
a few holidays campin4 
out there with the girls ie 
Frank Karreman says. |i 


|| 
(ame 


h, the young and brave George Clifford, 3rd Earl of Cumberland. He had it all. Power. Fame. And a solid jousting record. 
‘he only thing he lacked was a Sundance Spa. However, were he alive today, his patio would surely be adorned with one. 


i w PG not? Sundance Spas are known around the world for their solid construction, 
omfort and proven restorative health benefits. The truth is, when you have a Sundance, Sundance Spas 


‘ou may not be royalty, but you'll sure feel like it. 1-800-899-7727 www.sundancespas.com THE BEST BUILT HOT TUBS IN THE WORLD + 
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Porcini-laced meat sauce 
and grand meatballs 
top spaghetti for a crowd. 


FOOD & ENTERTAINING 


Spaghetti 
Western 


Italian American tradition 
inspires a fun fall dinner 


By Charity Ferreira » Photographs by James Carrier 
Food styling by Basil Friedman 


ime-honored Italian American fare— 

thick sauces that cling to lanky strands 

of spaghetti, imbuing them with the 
concentrated flavors of tomato, olive oil, and 
garlic—is just the kind of food that everyone 
loves. It’s also an important part of the West’s 
culinary past and present, even if Cal-Ital mod- 
ernism might seem to have taken over the high- 
end restaurant scene. But the real old-fashioned 
thing is just right for casual entertaining. 

This hearty spaghetti dinner has authentic 
roots and flavor. Our earthy, flavorful porcini 
meat sauce is a variation on a family recipe from 
Blair Erigero of Stockton, California, whose 
grandparents brought the recipe when they 
came to San Francisco from Italy in the 1880s. 
Erigero remembers that his grandfather sent 
money home to relatives in Italy, and in return 
they sent big bags of dried wild mushrooms 
for his step-grandmother to use in the sauce. A 
batch of either this sauce or our savory roasted 
eggplant marinara serves 8 to 12; choose one for 
a party, or make both for a really big crowd. 
Either is delicious with tender, juicy meatballs, 
made from a recipe that three generations of the 
Gonnella family have served up at the Union 
Hotel in Occidental, California. 

Round out the menu with toasted garlic 
bread, plenty of parmesan cheese and easygoing 
red wine, and a simple layered ice cream terrine 
with spumoni flavors, and you have a homey 
dinner that’s perfect for a crisp fall evening. 
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FOOD 


Antipasti platter 

Put together a family-style first course 
with three or four of these purchased 
or easily assembled items. 


Canned kidney or white beans 
tossed with minced garlic and olive oil 


Pepperoncini 

Roasted bell pepper strips 

Mozzarella cheese sticks 

Rolled thinly sliced salami or mortadella 
Rinsed, trimmed radishes 


Olives 


Roasted Eggplant 
Marinara Sauce 
PREP AND cook time: About 11/2 hours 


maxes: About 12 cups, enough for 
about 2 pounds spaghetti; 8 to 12 
servings 

2 pounds eggplant, rinsed, ends 


trimmed, and cut into 12-inch 
chunks 


3 tablespoons olive oil 

3 tablespoons minced garlic 
About 1% teaspoon salt 
About 4 teaspoon pepper 


1 onion (about 8 oz.), peeled 
and diced (% in.) 


3 cans (28 oz. each) crushed 
or ground tomatoes 


2 teaspoons dried basil 
1% 
1% 

¥%, teaspoon hot chili flakes 


1. In a 12- by 15-inch baking pan, mix 
eggplant with 2 tablespoons oil, 1 table- 
spoon garlic, '/4 teaspoon salt, and 
'/4 teaspoon pepper. Bake in a 400° reg- 
ular or convection oven, stirring once, 
until eggplant is browned and soft 
when pierced, 30 to 35 minutes. 


teaspoons sugar 
teaspoons dried oregano 


2. Pour remaining tablespoon oil into a 
5- to 6-quart pan over medium heat. 
When hot, add onion and remaining 
2 tablespoons garlic. Sur frequently un- 
til onion is very limp, 5 to 8 minutes. 


3. Add tomatoes, basil, sugar, oregano, 
chili flakes, and roasted eggplant. 
Cover and simmer, stirring occasion- 
ally, until tomatoes have broken down 
slightly and mixture is thick, 35 to 40 


120) SSUNSIEn 

































Assemble the first course 
with purchased olives, 
salami, and vegetables. 


minutes. Add salt and pepper to taste. 


Per serving of sauce: 103 cal., 35% (36 cal.) from 
fat; 3.1 g protein; 4 g fat (0.5 g sat.); 16 g carbo 
(3.1 g fiber); 375 mg sodium; 0 mg chol. 


Porcini Meat Sauce 


PREP AND cook Time: About 1°/4 hours 


maxes: About 12 cups, enough for 
about 2 pounds spaghetti; 8 to 12 
servings 
Y2 ounce dried porcini mushrooms 
(about 3 cup) 
2 tablespoons olive oil 


1 pound ground veal or ground beef 
(sirloin) 


pound ground pork 
tablespoons chopped parsley 
tablespoon minced garlic 


Oy Sos) 


cans (28 oz. each) crushed or 
ground tomatoes 


Y, teaspoon dried oregano 
About 4 teaspoon salt 




















About '% teaspoon pepper ; 
1. In a small bowl, soak mushrooms/ 7 
1 cup hot water until soft, about‘) 
minutes. Gently rub under water to) 
lease grit, then lift out (reserve liquigy 
finely chop mushrooms. 14 
2. Meanwhile, pour oil into a 6- 
8-quart pan over medium-high he 
When hot, add veal, pork, parsley, < 
garlic. Stir constantly, breaking mij 
into small pieces, until browned, 5} 
8 minutes. 
3. Stir in tomatoes, oregano, 1/4 t] } 
spoon salt, /s teaspoon pepper, a) 
mushrooms; carefully pour in resery) 
soaking liquid, leaving grit behii| 
Bring to a boil, then lower heat, cov! 
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and simmer, stirring occasionally, until 
tomatoes are broken down and sauce is 
thick, about 1'/2 hours. Add salt and 
pepper to taste. 


Per serving of sauce: 218 cal., 54% (117 cal.) from 
fat; 16 g protein; 13 g fat (4.4 g sat.); 9.6 g carbo 
(1.8 g fiber); 424 mg sodium; 58 mg chol. 


Union Hotel 
Grand Meatballs 


PREP AND cook time: About 40 minutes 


notes: [hese savory meatballs comple- 
ment either of our spaghetti sauces. 


makes: 25 meatballs; 8 to 12 servings 


3 large eggs 

3 tablespoons whole milk 
1% cups '%2-inch chunks sourdough 
French bread (crusts trimmed) 
1% 
2% 

2 teaspoons Italian seasoning 


pounds ground beef (sirloin) 
cups grated parmesan cheese 


34 teaspoon salt 
Ye teaspoon pepper 


1. In large bowl or the bowl of an elec- 
tric mixer fitted with the paddle attach- 
ment, beat eggs and milk just to blend. 
Stir in bread and let stand until soft, 
about 10 minutes. Add ground beef, 
cheese, Italian seasoning, salt, and pep- 
per and beat on low speed or mix until 
well blended. 


2. Gently shape mixture into 2-inch 
balls; place meatballs about 1 inch 
apart on a lightly oiled or foil-lined 14- 
by 16-inch baking sheet. 


3. Bake in a 350° regular or convection 
oven until no longer pink in the center 
(cut to test), 20 to 25 minutes. 


Per serving: 223 cal., 57% (126 cal.) from fat; 19 g 
protein; 14 g fat (6.6 g sat.); 3.4 g carbo (0.1 g fiber); 
501 mg sodium; 103 mg chol. 


Sourdough Garlic Bread 
PREP AND cook time: About 10 minutes 


notes: Pasquale Usorio, proprietor for 
nearly four decades of Pasquale’s 
Pizzeria in San Francisco, makes a 
crusty, potent garlic bread that regulars 
swear by. 


makes: 12 pieces 


In a small bowl, mix '/2 cup olive oil, 3 
tablespoons minced or pressed garlic, 
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and 3 tablespoons chopped parsley. 
Cut two '2-pound loaves of sourdough 
French bread crosswise into thirds, 
then cut each third in half horizon- 
tally. Brush or spoon garlic mixture 
generously on the cut side of each 
piece. Sprinkle each piece with about 
‘2 tablespoon grated parmesan cheese. 
Place pieces (cheese side up) on bak- 
ing sheets and broil 8 inches from heat 
until well browned, 3 to 4 minutes 
each. Serve warm. 


Per piece: 199 cal., 50% (99 cal.) from fat; 4.5 g 
protein; 11 g fat (1.9 g sat.); 21 g carbo (1.1 g fiber); 
278 mg sodium; 2 mg chol. 


Spumoni Ice Cream Terrine 


prep time: About 30 minutes, plus at 
least 9 hours to freeze 


notes: As you're ready to use each kind 
of ice cream, soften it in the microwave 
on high power (100%) in 5-second inter- 
vals just until soft enough to spread, but 
not melting, 5 to 20 seconds. 
makes: 10 to 12 servings 
3 cups (1% pints) strawberry ice 
cream, softened (see notes) 
3 cups (1' pints) pistachio or 
toasted almond ice cream, softened 
(see notes) 
3 cups (1'2-pints) chocolate ice 
cream, softened (see notes) 


1. Line a 7- by 9-inch loaf pan (9-cup 
capacity) completely with two or 
three pieces of plastic wrap, leaving 


Layer strawberry, pistachio, 
and chocolate ice cream 
for a whimsical version of 
old-fashioned spumoni. 
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Wis toaste 
sourdough 
for garlic lover 


several inches of plastic overhang: 
on all sides. 


2. Spread strawberry ice cream in| 
even layer in the bottom of lined pi 
freeze for 30 minutes. Spread pistac! 
ice cream in an even layer over strz 
berry; freeze for 30 minutes. Spre| 
chocolate ice cream in an even lay 
over pistachio; cover with overhangy 
plastic wrap and freeze until fin 
about 8 hours, or up to 1 week. 


3. Unwrap terrine and invert pan ov 
a serving plate. Hold on to plass 
wrap and lift off pan. Remove plas 
wrap. Return to freezer for up) 
2 hours, or serve at once. To ser 

cut terrine into 1-inch-thick slices («| tp 
knife in hot water and wipe dry |] i) 
tween each slice). im 


Per serving: 280 cal., 51% (144 cal.) from fat; 4.84 
protein; 16 g fat (7.7 g sat.); 29 g carbo (0.2 g fiber 
85 mg sodium; 76 mg chol. # 
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—Gene Burns, KGO radio 
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pmato “tasting” of 350 tomato varieties + Selection of delicious tomato dishes created by 55 of America’s best eae SEA eIare} 
5/100 premium wines « “California & International Olive Oil Tasting” + “Salsa Showcase” of 100 tomato salsas « Food, Wine & 
rdening demonstrations « Outdoor country BBQ « Live music and dancing « Net proceeds alg i to Youth Charities 





P| General admission tickets: $75. 
a includes entry plus all food, wines and activities. Children under 12, with parent, admitted free. 
For reservations, tickets and a look at last a cea A ALA LOT ec Rael| (888) 989-8171 
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NEW) LAND 0 LAKES? Spreadable Butter with Canola Oil. 


Sweet cream softness, ready to spread from the fridge. 





of 


SPREADABLE BUTTER 


WITH CANOLA OIL 





www.landolakes.com 











A little heat 
rom Spain 


nported paprikas make a 
elicious, all-purpose sauce 






aprika is commonly used for its ruddy 
color rather than for its taste. Now, how- 
ever, intensely flavored varieties from 
dain are arriving in markets here. Their effect 
in dishes goes beyond cosmetic: They impart 
istinct flavors, from sweet to hot to smoky. 

‘The velvety red powder, made from finely 
round dried peppers, mirrors the character of 
le pepper used. The drying method also affects 
¢ paprika’s flavor. Peppers dried in the sun 
aintain a pure, natural essence; those dried 
ver a wood fire take on complex, smoky over- 
mes. Choose a paprika from our guide at right 
) make classic Spanish romesco sauce. It’s a 
fonderful accompaniment to a wide range of 
bods; we love it on pork chops. You can also 
se Spanish paprikas as you would generic pa- 

a, but expect more intense flavor. 

Spanish paprikas are available at specialty markets 
ud from Spanish Table (www.tablespan.com; Berkeley, 
110/548-1383; Santa Fe, 505/986-0243; Seattle, 
106/682-2827) and Tienda (www.tienda.com or 888/ 
72-1022). —Linda Law Anusasananan 


| 
| 
| 





Romesco Sauce 


PREP AND cook Time: About 20 minutes 


notes: Linda Carucci, a cooking teacher, chef, 
and culinary consultant (www.lckitchen.com) from 
Oakland, California, makes this sauce with a 
Spanish smoked sweet paprika and cayenne. 
Taste sauce before adding the cayenne to see if 
you want more heat. You can use regular 
paprika, but its flavor won’t be as distinctive. You 
can make the sauce up to 2 days ahead; cover 
and chill. Alternately, freeze it up to 1 month. 


makes: About 21/2 cups 


1 cup slivered almonds (4 oz.) 
4 ounces Italian or sweet French bread 


1 cup lightly packed fresh basil leaves, 
rinsed and drained 


1 jar (7% oz.) or 1 cup peeled roasted 
red peppers 


2 tablespoons tomato paste 
2 tablespoons fresh lemon juice 


About 2 tablespoons sherry vinegar 
or red wine vinegar 


2 tablespoons brandy (optional) 


2 tablespoons Spanish or other paprika 
(see notes) 


1 tablespoon minced garlic 
About 2 teaspoon kosher salt 
About 3 cup clam juice 

7/5, cup extra-virgin olive oil 


About 2 teaspoon cayenne (if using 
sweet paprika; see notes) 


1. Spread almonds in a 10- by 15-inch baking 
pan. Bake in a 350° regular or convection oven, 
shaking pan occasionally, until golden, 8 to 10 
minutes. 


2. Trim crusts from bread; reserve for another 
use or discard. Cut bread into 1l-inch chunks; 
you should have about 3 cups. 


3. In a food processor, whirl nuts until finely 
chopped. Add bread, basil, red peppers, tomato 
paste, lemon juice, 2 tablespoons vinegar, brandy 
(if desired), paprika, garlic, and '/2 teaspoon salt; 
whirl until peppers are puréed. 


4. With motor running, gradually add '/3 cup 
clam juice and whirl until incorporated, then 
gradually add olive oil; process until smooth. 
Taste, and add cayenne and more salt and vine- 
gar if desired. If thicker than desired, whirl in 
a little more clam juice. Scrape into a bowl. Let 
stand about 20 minutes for flavors to blend be- 
fore serving. 


Per tablespoon: 61 cal., 80% (49 cal.) from fat; 1 g protein; 5.4 g 
fat (0.7 g sat.); 3 g carbo (0.4 g fiber); 59 mg sodium; 0 mg chol. 
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Paprika 
guide 
There are three types 

of Spanish paprika 
available—sweet, bitter- 
sweet, and hot—and 
each comes in sun- 
dried and smoked 
forms. 


Sweet paprika 
(pimenton dulce). 
Earthy and mild. 


Bittersweet paprika 
(pimenton agridulce). 
Rich, complex, and 
slightly smoky. 


Hot paprika (pimenton 
picante). Medium-hot 
but slightly sweet. 


In our testing, we found 
that the romescos 
made with sun-dried 
paprikas paired well 
with light foods: raw 
vegetables, grilled 
green onions, roasted 
potatoes, eggs, 

shrimp, halibut, salmon, 
chicken, and pork. 


The versions made with 
smoked paprikas, while 
also good with the 
above, tasted even bet- 
ter with hearty, robust 
fare: beef, lamb, and 
grilled mushrooms. For 
smoked paprika, look 
for pimenton de La 
Vera, made from pep- 
pers grown in western 
Spain. 
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Poultry shears > 
Cut through the 
bones of chicken, 
duck, and other 
birds without the 
carving wrestle. 
Sturdy choices 
from about $30. 


FOOD - GUIDE 


Smart snips 


All-purpose kitchen shears 
are a necessity, but certain 
tasks call for specialized 
snippers. Here are the types 
we’d hate to do without. 
Sources: Sur La Table (www. 
surlatable.com or 800/243- 
0852) and Williams-Sonoma 
(www. williams-sonoma.com 
or 800/541-2233). 

—Jerry Anne Di Vecchio 










All-purpose > 
Straight and 
strong, they’re 
great for trimming 
vegetables, cut- 
ting pizza, and 
snipping string. 









< Egg toppers 
Snip the ends 
off soft- or hard- 
cooked eggs. 
Good “chick” 
models start at 
about $30. 
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Wine is sparkling 
these days in 
Montefey County: 





WINE GUIDE 


Monterey: 
a region 
reinvented 


ot so long ago, Monterey wine 

meant no-frills, easy-on-the-pocket- 

book quaffers. A few large wineries 
dominated the landscape, and their wines, 
while serviceable, weren't exactly exciting. 

That has changed. Recently I tasted more 
than 50 wines made within county lines and 
found some of the most seductive Pinot Noirs 
I’ve had ina long time, plus a slew of other su- 
perb wines. “Since the early 1990s, there’s 
been a renaissance here,” says David Coven- 
try, winemaker for Morgan Winery. “There 
are now scores of small new wineries that are 
enticing places for innovative young wine- 
makers who are raising the bar on quality.” 
Coventry’s “R & D Franscioni Vineyard” 
Pinot Gris is sensational, and his “Metallico” 
Chardonnay is at the forefront of an exciting 
new lean style of white wine. 

Siduri Winery is another star. Adam and 
Dianna Lee, husband-and-wife owners and 
co-winemakers, started the winery on a 
shoestring in 1994. Entirely self-taught, they 
met in the wine department of Neiman Mar- 
cus in Dallas, where both worked as clerks 
until a passion for Pinot Noir brought them 
to California. 

‘The much-heralded Pisoni Winery, which 
is making some of the county’s—indeed, the 
state’s—most concentrated Pinot Noirs, is 


i 

underscoring the talent in the region. | 
What is it about this place? Descendi) 
from the vast arc of Monterey Bay southe: 
to Hames Valley, about 30 miles north’ 
Paso Robles, Monterey County is big. Mu | 


of the land is quite fertile, though, so it’s k§ 


ter suited to growing vegetables and frv 
than grapevines, which thrive in poos| 
soils. Such soils are found on the ridges a 
slopes of the Coastal Range, where they st 
port several smaller, prestigious appellatio: 
including Carmel Valley, Chalone, and t 
tiny Santa Lucia Highlands. 

What these top wine regions share—t 
secret weapon—is a cool, foggy clima 
which means the grapes must hang a lo 
time on the vine before they’re ripe. The 
sult is greater flavor intensity. “Think ol 
in terms of tomatoes,” offers Coventry. | 
vine-ripened tomato gets more tomatoey t 
longer it hangs on the vine.” 

To borrow his point, Monterey’s n 
high-quality Chardonnays are me 
Chardonnay-like than ever, and the Ping 
more Noir. It even seems that the simp 
quaffers are better than they’ve ever bee 


County picks 

Hames Valley Sauvignon Blanc 2002 (Hames 
Valley), $18. Gentle herbal flavors, with aromas of | 
light spearmint and freshly cut grass. A great mate! 
for Monterey seafood. 


Morgan “R & D Franscioni Vineyard” Pinot Gris! 
2002 (Santa Lucia Highlands), $16. Lip smacking-= 
crisp and creamy at the same time, with vibrant 
lemon and melon flavors. 


Morgan “Metallico” Chardonnay 2002 (Santa 
Lucia Highlands), $20. One of the sensational new 
Chardonnays being made without any influence 

of new oak. Soaring with vibrant peach and pear 
flavors—elegant, plush, and pure. 
Paraiso Pinot Noir 2000 (Santa Lucia Highlands), | 
$18. Deep, dark, earthy, and satisfying, with juicy 
blackberry and licorice flavors. Think game or 
roasted poultry. 


Siduri “Pisoni Vineyard” Pinot Noir 2001 (Santa) 
1 


Lucia Highlands), $50. Pricey but worth it. Ab- 
solutely huge flavors and a gripping, almost syrupy } 
texture. A variety that’s often described as feminine 
this wine is positively masculine; must 

have red meat. 


Heller Estate Cabernet Sauvignon 2000 (Carme | 
Valley), $30. From beautiful old vineyards close to | 
the Ventana Wilderness, this chocolatey Cabernet | 
has cassis and spicy tobacco aromas and flavors 
reminiscent of Bordeaux. —Karen MacNell-Fife 
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Sink Perfected : 


that satisfy your hunger and your need to feel good doing so. {J 
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Flavorful 
fall suppers 


Readers’ recipes tested 
in Sunset’s kitchens 


Photographs by James Carrier 


Praline-Glazed Salmon 
Paul Genaux, Bremerton, WA 
Paul Genaux was inspired to devise this 
recipe by his sister’s description of a 
salmon dish she tried in New Orleans. 
PREP AND Cook Time: About 15 minutes 
MAKES: 2 servings 
12 ounces boned, skinned salmon 
fillet, cut into 2 pieces 
About 4 teaspoon salt 
Pepper 
Y, cup chopped pecans 


3 tablespoons packed dark 
brown sugar 


2 tablespoons butter, melted 
1 teaspoon lemon juice 


1. Rinse salmon and pat dry. Sprinkle 
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Brown sugar and 
pecans make a 
distinctive topping 
for broiled salmon. 


all over with salt and pepper. In a small 
bowl, mix pecans, brown sugar, butter, 
lemon juice, and '/s teaspoon salt. 


2. Place salmon on a 12- by 15-inch bak- 
ing sheet. Broil 6 inches from heat for 
6 minutes. With a wide spatula, turn 
fish over. Spoon pecan mixture evenly 
over fish and broil again, checking fre- 
quently to be sure nuts do not scorch, 
until fish is opaque but still moist- 
looking in the center of the thickest part 
(cut to test), 1 to 2 minutes longer. 


3. With a wide spatula, transfer fish to 
serving plate. 


Per serving: 581 cal., 60% (351 cal.) from fat; 35 g 
protein; 39 g fat (12 g sat.); 23 g carbo (0.9 g fiber); 
512 mg sodium; 131 mg chol. 


Jicama-Apple Salad 
Roxanne Chan, Albany, CA 


Roxanne Chan created this bright- 
tasting, tangy salad to go with roasted 
pork, 


prep time: About 15 minutes 
makes: 61/2 cups; 4 to 6 servings 


2 tart green apples (such as Granny 
Smith; about 1 Ib. total), rinsed, 


cored, and quartered l 

1 pound jicama, peeled and rinsed’ 

Ys cup dried cranberries } 
2 tablespoons chopped green onio: 


2 tablespoons chopped fresh mint i 


leaves 
2 tablespoons minced candied ging 
tablespoon lime juice 
1 tablespoon honey 


jj 


1. With a mandoline or a knife, 
apples and jicama into matchstick~ 
2-inch-long strips. 
2. Ina large bowl, mix all ingredienty, 
coat. Serve immediately or chill up t) 
hours. 


Per serving: 118 cal., 3% (3.6 cal.) from fat; 0.7 ¢ 
protein; 0.4 g fat (0.1 g sat.); 29 g carbo (5.7 g fibe 
8.3 mg sodium; 0 mg chol. 


Zucchini Rissoles 
Donald Frediani, San Francisco 


Donald Frediani’s zucchini cakes ma 
a great appetizer when served wi 


tomato sauce; they’re also a nice s 
dish with chicken or fish. 
| 


PREP AND cook Time: About 40 minul 


makes: 12 to 14 cakes; 4 to 6 appetill 

servings | 

1 pound zucchini, rinsed, ends trim 
onion (about 8 oz.), peeled | 

2 tablespoons olive oil 

Y, teaspoon salt 

Y4, teaspoon pepper 

1 cup fine dried bread crumbs 

1 large egg 


Y% cup grated dry jack 
or parmesan cheese 


| 
2 tablespoons chopped parsley | 
1 tablespoon chopped fresh mint 4 

About 3 tablespoons vegetable oil 


1. Shred zucchini and onion. Pour ob 
oil into a 10- to 12-inch frying pan ov 
medium-high heat. Add _ vegetabl) 
salt, and pepper and cook, stirring f 
quently, until vegetables are soft and al 


liquid has evaporated, about 8 minutex§ 


2. Transfer mixture to a large bowl a 
stir in bread crumbs, egg, cheese, pa’ 
ley, and mint until incorporated. I 


stand until cool enough to hand | 
about 15 minutes. With weli-flour } 


hands, form mixture into patties abo 
2 inches wide and "2 inch thick. 





Besides 


fashion, 





(and non- 
conformist driving) Italians 
are probably best known 

| for their cooking. After all, 
. § 

ire 1S a ir slace of j 

| Italy is the birthplace of big 
i) fat pillows of pasta slowly 
} 


RAVIOLI 


BUTT Ea ete | 


ene 


and butter ina 


parsley pasta 


; simmered to perfection. 

Of course, recipes like these can 
take several days to prepare (so it’s 
no wonder not too many people put 
“ravioli made from scratch” on their 
& “to do” list.) Fortunately, we were up 
for a challenge hence our delicious new 
Safeway SELECT Verdi 
asparagus ravioli. 





a 


we looked to the 
kissed Mediterranean for 
inspiration. And it was 
that 

to youl asparagus is native to the 
i. fertile grounds. So using only the 
- finest quality Grade A asparagus, we 
a discarded the stalks and blended the 
é tips together with our unique savory 
creation of creamy ricotta cheese and 
% herbs. (This makes tender asparagus tips 
® native to our ravioli.) 


| 
| 
| 
| 
| 





there we discovered 





} aS 
Fig. | Ti 





ASPARAGUS 





i O veating SUCH A DELICACY REQUIRES FINE CULINARY SKILLS. 
Lo (YOU KNOW LIKE BOILING WATER.) 


However, the real key to 
successful ravioli is a great 
dough. It has to be firm, yet Q 
pliable enough to seal each 

of the edges tightly. (Losing 

the filling is the number one 

reason cooks lose it.) Now, 

if Leonardo da Vinci had 
stopped at his first sketch, we wouldn't 

have the Mona Lisa. So 
we decided to take our 
Verdi 


that extra step too. We 


asparagus ravioli 





figured, if parsley can 
enhance the look of food imagine 
what it could do for flavor. That’s why 
we sprinkled a little into our dough. 
Then, many exhausted fingers later, we 
were finally satisfied we had mastered 
our sealing technique. 

Obviously, we are very passionate 
about our asparagus ravioli recipe. 
But we think you'll agree, it really 
is worth all our hard work. 
And to enjoy it, or any of 
our other extraordinary 
Safeway SELECT Verdi 
frozen pastas, all you need 
to be skillful with 
is a pair of scissors. 
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Exclusively at the Safeway Companies. \ 
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ORGANIC YOGURT SMOOTHIES | 


Stonyfield Farm products, you'll never Cy 


STONYFIELD 







Re 


Looking for a delicious, thirst quenching 





drink with all the benefits of yogurt? Try find any artificial flavors, starches or - 
Stonyfield Farm Organic Smoothies. Hach of preservatives. It’s better for you, better 
our five natural fruit flavor's are low in fat, for the environment, and we think that’s — | 
the way things should be done. , i a 
} | a 
it 
| stonyfield.com { i 





















Chicken and 
Regeiables top couscous 
for a satisfying one-dish meal. 


Wipe pan clean and heat vegetable oil 
2 medium heat. When oil is hot, add 
i 

‘ttes, three or four at a time. Cook, 
ng once, until golden brown on 
ith sides, about 6 minutes total. Re- 
se heat as needed to maintain a con- 
int temperature. With a spatula, trans- 
> to a paper towel-lined baking pan; 
ep warm in 200° oven. Serve hot. 


r serving: 241 cal., 60% (144 cal.) from fat; 7.3 g 
fein; 16 g fat (3.6 g sat.); 19 g carbo (1.8 g fiber); 
‘mg sodium; 45 mg chol. 


piced Chicken and 


egetable Couscous 
innifer Kirk, Tucson 
anifer Kirk writes that this spiced 
icken and vegetable dish is her fam- 
*s idea of comfort food. 
EP AND cook time: About | hour 
kes: 4 to 6 servings 
q 1 pound boned, 
skinned chicken breasts 
About ’ teaspoon salt 
__ About % teaspoon pepper 
_2 tablespoons olive oil 


1 onion (about 8 02z.), 
__ peeled and chopped 


2 cloves garlic, peeled and minced 

1 teaspoon ground cumin 

i 1 teaspoon ground coriander 

Ye teaspoon ground dried turmeric 

'Y% teaspoon cayenne 

_2 cups cauliflower florets (about 1/2 in.) 
' 1 cup baby-cut carrots 

r 


hare a recipe 


FOOD 


1% cups fat-skimmed chicken broth 
or water 


1 red bell pepper (about 8 oz.), rinsed, 
stemmed, seeded, and cut into 
1-inch chunks 


1 zucchini (about 8 0z.), rinsed, ends 
trimmed, cut into 1-inch chunks 


2 cans (14.5 oz. each) diced tomatoes 
1 package (10 oz.) couscous 


3 tablespoons chopped fresh 
cilantro leaves 


1. Rinse chicken and pat dry; cut 
chicken into l-nch chunks and sprin- 
kle with about '/s teaspoon salt and 
'g teaspoon pepper. Heat 1 tablespoon 
oil in a 12-inch frying pan (with 2- 
inch-high sides) or a 6-quart pan over 
medium-high heat. Add chicken and 
stir often until browned on the outside 
but still slightly pink in the center 
(cut to test), 3 to 4 minutes. Transfer 
chicken to a plate and add remaining 
tablespoon oil to frying pan. 


2. Add onion and garlic to pan and stir 
often until onion is limp, about 5 min- 
utes. Stir in cumin, coriander, turmeric, 
and cayenne and cook until spices are 
fragrant, about 1 minute. Add cauli- 
flower, carrots, and chicken broth; 
bring to a boil. Lower heat, cover, and 
simmer until carrots are slightly tender 
when pierced, 10 minutes. Stir in bell 
pepper, zucchini, and tomatoes and 
simmer, uncovered, until zucchini is 
tender when pierced, 8 to 10 minutes 
longer. Add salt and pepper to taste. 


3. Meanwhile, in a 3- to 4-quart pan 
over high heat, bring 2 cups water to 
a boil. Remove from heat, stir in cous- 
cous, cover, and let stand until water is 
absorbed, about 5 minutes. 


4. Fluff couscous with fork and spoon 
onto a large serving platter. Spoon 
chicken and vegetables over couscous 
and sprinkle cilantro over the top. 


Per serving: 386 cal., 15% (58 cal.) from fat; 29 g 
protein; 6.4 g fat (1 g sat.); 53 g carbo (5.5 g fiber); 
362 mg sodium; 44 mg chol. 





ave you created or adapted a special recipe—a family favorite, travel discovery, or 


r €-Saver—you’d like to share with other readers? Send it to us, with the story behind 


e recipe, and you'll receive a “Great Cook” certificate and $75 for each recipe pub- 


's 
2 
ie 
i 
| 


ia 


hed. Go to www.sunset.com/submitrecipe.html or write to Kitchen Cabinet, Sunset 
gazine, 80 Willow Rd., Menlo Park, CA 94025. 
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WE’D RATHER 
PRESERVE THE 
PLANET THAN Wily 
OUR YOGURT. Wily 





What makes Stonyfield Farm 
different? Integrity instead 














of toxic persistent pesticides. 


Honesty instead of artificial 
colors. Passion instead of 





preservatives. 





We make our yogurt the best 


























way we know how: with a 
family recipe that calls for 
only all natural and organic 
ingredients. And because we 
believe healthy food only 
comes from a healthy planet, 
we give back to the earth that’s 
given us so much. 


Stonyfield Farm donates 
10% of our profits to causes 
that restore the earth. And we 

support family farmers who | 

pledge not to use synthetic a |) 

bovine growth hormone on 
their cows. This commitment to 





the environment is shared by 
our people and our customers. 





And if all this makes us a 
different kind of yogurt maker, | ma 
then that’s fine with us. Da 


YOU CAN’T FAKE THIS” 










































































From delicate to robust, 
honey flavors dishes 
savory and sweet 


By Lisa Taggart and Charity Ferreira 
Photographs by James Carrier 


t remains one of nature’s miracles— 

that process by which buzzing hon- 

eybees transform flower dust into 
edible gold. Aristotle called the result 
“the nectar of the gods.” 

But all honey is not the same. Nu- 
ances of flavor and color vary accord- 
ing to the source flower. “It’s like wine 
in that way,” says Helene Marshall, 
who produces honey in the San Fran- 
cisco Bay Area with her husband, 
Spencer. 

Increasingly, diners—and cooks—are 
seeking out specific specialty honeys, 
from delicately perfumed sage to citrusy 
orange blossom to tangy avocado. 
Many people are surprised by the range 
of flavors. Richard Spiegel of Volcano 
Island Honey Company in Hawaii says 
most people can’t find words to describe 
the taste of his creamy organic kiawe 
honey. “It’s very light and subtle, but 
rich and tropical at the same time.” 

The distinctive flavors of Western 


honey shine in an equally surprising 
range of dishes, from salad to dessert. 





| ‘general, 
the darker 
e honey, the 


older its flavor. 
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Orange slices— 
baked on the bottom— 
end up on top 
in a rich honey glaze. 


Honey-Orange 
Upside-Down Cake 
PREP AND cook Time: About 1/2 hours 


notes: Serve this cake with lightly 
sweetened softly whipped cream. 


makes: 6 to 8 servings 


% cup honey 
Y4, cup orange juice 


1 unpeeled orange (10 02z.), 
rinsed and very thinly sliced 
crosswise (about 1% in. thick; 
discard ends) 


¥4 cup (*% lb.) butter, at room 
temperature 


1 cup sugar 

2 large eggs 

1 tablespoon grated orange peel 
1% cups all-purpose flour 

1 teaspoon baking powder 

Y4, teaspoon salt 

Ys cup whole milk 


1. Ina 9- to 10-inch nonstick, ovenproof 
frying pan (with sloping sides) over 
medium-high heat, stir honey and or- 
ange juice until boiling. Cook without 
stirring until mixture is foamy, slightly 
thickened, and reaches 230° (carefully 
tilt pan so mixture is deep enough to 





















| . 





register on thermometer), 2 to 4 mij 
utes. Chill until thickened, about | 
minutes. Slightly overlap orange slia 
in concentric circles over syrup. 












2. In a large bowl, with a mixer on hij 
speed, beat butter and sugar u 
smooth. Add eggs one at a time, bey 
ing well after each addition. Beat in ¢ 
ange peel. 










3. In another bowl, mix flour, baku! 
powder, and salt. Stir half the flo 
mixture into butter mixture just u 
incorporated. Stir in milk, then remat} 
ing flour mixture, just until incorpy 
rated. Carefully scrape batter over ¢ 
ange slices in pan and spread level. 























4. Bake in a 350° regular or convecti¢ 
oven until a wooden skewer inserted | 
the center comes out clean, 35 to # 
minutes for regular, 25 to 30 minut} 
for convection. Let cool for 5 minute F 


















5. Invert a flat plate over pan. Inve 
cake onto plate and lift pan off, bem 
careful with hot syrup. Let cool cor 
pletely, then cut into wedges. | 


Per serving: 442 cal., 39% (171 cal.) from fat; 5 g 
protein; 19 g fat (11 g sat.); 68 g carbo (1.3 g fiber); | 
331 mg sodium; 101 mg chol. 









“IT'S AS CLOSE TO 


a | OVE 
sic THE ce pict 








Florida's Natural’ Premium Brand orange juice is made just from our fresh oranges, not 
from concentrate. And it’s the only leading brand owned by a small co-op of growers, 
so only our personal best goes into every carton. Visit us at www.floridasnatural.com. 


We own the land, we own the trees and we own the company. 





Florida’s Natural Growers, a division of Citrus World, Inc., based in Lake Wales, FL ©2002 





























































































They reach speed 
of 60 MPH diving 
for breakfast. 

Now you can start your day 
with that kind of energy, too, 
by enjoying a delicious bowl 
of all natural Puffins cereal. 


Low fat an 2 e 





taste-tempting varieties — 
Original, Cinnamon, Peanut 
Butter and Honey Rice. Start 


your morning with a bowl of 


‘a; 
Pk 


Great Taste Without Compromise™ 












FOOD 





Honey 
sources 


Joann’s Honey. Nut 
blends and wildflower. 
Reedsport, OR; 

(877) 846-6392. 


Marshall’s Farm Natural 
Honey. Lavender, wild- 
flower blends, and others. 
American Canyon, CA; 
www.marshallshoney.com 
or (800) 624-4637. 


McEvoy Ranch. 
Lavender. Petaluma, CA; 
www.mcevoyranch.com or 
(707) 778-2307. 


Volcano Island Honey 
Company. Honoka‘a, HI; 
www. volcanoislandhoney. 
com or (808) 775-1000. 
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oney sweetens 
itter and tangy 
flavors for a perfect 
balance in this 






mI 
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Apple and Endive Salad 
with Honey Vinaigrette 
prep time: About 15 minutes ¥ 


notes: Toast pecans in a 350° regular or convectic§ 
oven unt lightly browned, 7 to 10 minutes. 


makes: 4 to 6 servings 


2 tablespoons orange blossom or other mild honey 


2 tablespoons champagne vinegar 
or white wine vinegar 


1 tablespoon grape-seed oil or mild olive oil 


2 heads red or white Belgian endive (about 11 oz. 
total), rinsed, ends trimmed, and cut lengthwise 


: % 5 % Cup 
into %4-inch-wide slivers 


| tea 
itt 
Thit 


1 sweet apple, such as Fuji (about 8 oz.), rinsed, 
cored, and thinly sliced lengthwise 


Ys cup pecan halves, toasted (see notes) 


and coarsely chopped , 
Ha DC 


a 


2 ounces blue cheese, crumbled , 
i hon 


Salt L. 
mx 10 
In a large bowl, mix honey, vinegar, and oil. Add eifitie 
dive, apple, pecans, and blue cheese and mix gently ‘fer 
coat. Add salt to taste. Burj 


Per serving: 143 cal., 58% (83 cal.) from fat; 3 g protein; 9.2 g fat (2.3 g say, ).§ 

14 g carbo (2.2 g fiber); 135 mg sodium; 7.1 mg chol. } 
4) Bi 

| | t 

iw ove 


Creamed Honey 


. kin 
and Miso-Glazed Salmon I, 
PREP AND cook time: About 25 minutes Bate 


notes: Creamed (or whipped) honey is sold in wel 
stocked supermarkets. 
makes: 4 servings 


ake 
ee, 


1% pounds boned, skinned salmon fillet (no more than 1 spa 

1 in. thick), cut into 4 equal pieces Rta 
3 tablespoons creamed honey (see notes) ia con 
B col 
\ ys, | 


1% tablespoons white miso 
1% teaspoons lemon juice or rice vinegar 


2 teaspoon grated peeled fresh ginger He 


| RVing: 
B34 


1 cup finely shredded daikon (about 6 oz.) 


1. Rinse fish and pat dry. In a small bowl, mix hone)...’ 





0, lemon juice, and ginger. Brush 
n generously all over with honey 
ture. Set pieces slightly apart on a 
by 15-inch baking sheet. 
Sroil salmon 3 to 4 inches from heat, 
baing once with a wide spatula, until 
que but still moist-looking in center 
\ vhickest part (cut to test), 7 to 8 min- 
is total. 


Pret a piece of fish on each of four 
tes and mound daikon equally 
ngside. 

‘serving: 378 cal., 45% (171 cal.) from fat; 35 g 


B2in; 19 g fat (3.8 g sat.); 16 g carbo (0.3 g fiber); 
mg sodium; 100 mg chol 


faked Honey Custards 


Weep anD cook time: About 1 hour, 
s at least 2 hours to chill 
res: Use a dark amber-—colored 
ley. 
"ikes: 4 servings 
4 large egg yolks 
/2 cup honey (see notes) 
Ye cups whipping cream 
Je cup whole milk 
' 1 teaspoon vanilla 
12 pitted dates, slivered lengthwise 
Thin strips lemon peel 


n a bowl, whisk together egg yolks 

1 honey until well blended, then 

ask in cream, milk, and vanilla. Pour 
i@xture through a fine strainer into 
igother bowl; discard residue. 


our into four ramekins (7/4-cup ca- 

Pity). Set in a 9- by 13-inch pan (with 
east 2-in. sides). Set pan on rack in a 
* oven. Pour boiling water around 
aekins almost to top of custards. 
ver pan with foil, turning back 1 
h at each corner to release steam. 


Sake until custards jiggle only 
shtly in the center when gently 
iken, 50 to 55 minutes. With a 

#ie spatula, lift dishes from water 
1 transfer to a rack. Let custards 
1 completely, then cover and chill 
ul cold, about 2 hours, or up to 
Jays. Garnish with slivered dates 
1 lemon peel. 


f serving: 483 cal., 63% (306 cal.) from fat; 5.9 g 
ein; 34 g fat (20 g sat.); 42 g carbo (0.2 g fiber); 
'Sing sodium; 316 mg chol. 
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THe Art Or PERFECTION 


ANOLON TITANIUM 
PROFESSIONAL Harp-ANopDIZED, Nonstick AND DISHWASHER SAFE* 
t is eee Ulett 
AVAILABLE AT CRATE&BarRREL, Macy's WeEsrT, 
Tue Bon Marcué, CuHer’s CATALOG AND OTHER FINE RETAILERS. 


Visit us @ ANOLON.COM OR CALL I 800 388-3872. 


* USING RECOMMENDED DISHWASHER GELS 





MAHATMA® AND ALL THE GOOD Foops YOu LIKE TO Eat 
No dessert evokes the goodness of down-home comfort food 
more than rice pudding. It's creamy, delicious and healthy... 
because itS made with Mahatma rice. A good source of 
complex carbohyarates... and it tastes like home. 
Mahatma, America’s Favorite Rice. 


es 


——_— 
“A 


A 











Wwuw.mahatmarice.com 





















































FOOD - WEEKNIGHT 


Chicken 
for all ages 


At last, a dinner 
the whole family will like 


By Jerry Anne Di Vecchio 
Photograph by James Carrier 


uspicion lurks behind the 10-year- 

old’s question, “What's for din- 

ner?” She’s imagining capers in 
the sauce and arugula in the salad. 
What parent hasn’t despaired of plan- 
ning dinner that’s interesting for the 
adults and the kids? One simple 
approach is to start with universally 
acceptable components—chicken, pota- 
toes, and ice cream, for instance—then 
make small adjustments to please differ- 
ent tastes. Just add a green salad to our 
lively meat-and-potatoes combo—who 
says you can’t please ’em all? 


Sesame Drumsticks 
with Crusty Oven Hash 


PREP AND cook Time: About | hour 


notes: Serve the hot potatoes with 
sour cream and chopped chives. 


maAKEs: 4 servings 


6 cups diced (‘2 in.) peeled thin- 
skinned potatoes (about 2% Ib. 
total) 


1 onion (about 8 0z.), peeled 
and chopped 


1 teaspoon chopped fresh rosemary 
leaves or 2 teaspoon dried 
rosemary 


5 tablespoons plus 2 teaspoons 
olive oil 


About 2 teaspoon salt 
About ‘2 teaspoon pepper 
2 to 3 tablespoons soy sauce 
About 2 cup toasted sesame seeds 


8 chicken drumsticks (equai size, about 
2 Ib. total), rinsed and patted dry 


1% cups purchased seasoned croutons 


SUNSET 

















































Drumsticks and _ 
rosemary potatoes 
bake in the same oven. 


1. Ina 12- by 17:nch rimmed pan, mix 
potatoes, onion, rosemary, 3. table- 
spoons olive oil, 2 teaspoon salt, and 
'/y teaspoon pepper. Spread into a single 
layer. Bake on upper rack in a 425° reg- 
ular or convection oven for 10 minutes. 


2. Meanwhile, oil a 10- by 15-inch 
rimmed pan. In a bowl, mix 2 table- 
spoons soy sauce and 2 teaspoons oil. 
Put sesame seeds on a plate. Roll drum- 
sticks in soy mixture (add more soy if 
needed), then in sesame seeds to coat. 
Lay drumsticks well apart in pan. When 
potato mixture has baked 10 minutes, 
place chicken on lower rack in oven and 
bake until well browned (180° in center 
of thickest part), 30 to 35 minutes. 


3. When potatoes begin to brown at pan 
edges, about 10 minutes after adding 
chicken, turn with a spatula, moving un- 
browned ones to edges; spread level. 
Bake until potatoes are tender when 
pierced, 15 to 18 minutes longer. 


4. While potatoes cook, put croutons 
into a heavy zip-lock plastic bag and 
coarsely crush; mix with remaining 2 
tablespoons olive oil. When potatoes 
are done, mix in crushed croutons and 
bake until browned, 5 to 8 minutes. 


5. Arrange chicken on a platter with 
hash. Add more salt and pepper to taste. 


Per serving: 802 cal., 48% (387 cal.) from fat; 40 g 
protein; 43 g fat (7.9 g sat.); 64 g carbo (8.6 g fiber); 
1,106 mg sodium; 97 mg chol. 


eta cer e : 


Flexible Fruit Foster 


PREP AND cook Time: About 15 minu’ 
makes: 4 servings 


Yq, cup (V% lb.) butter 
Y4 cup firmly packed brown sugar 
Yg teaspoon ground cinnamon 
1 tablespoon orange juice 


3 to 4 firm-ripe bananas (about 
11% lb. total), peeled and cut into L ‘ 
1-inch-thick slices, or 1/2 pounds 
firm-ripe peaches, peeled, pitted i 
and sliced 5 


1. pint vanilla ice cream 


About 2 tablespoons banana- or *| 
orange-flavored liqueur 


About 2 tablespoons dark rum 


1. In a 10- to 12-inch frying pan o 
high heat, stir butter and brown su} 
until bubbling vigorously. Add ¢ 
namon, orange juice, and fruit; til 
fruit often with a spatula until sauc . 
boiling again and fruit is hot, 1 0 
minutes. | 
2. Scoop ice cream equally into fil 
bowls. For the children, spoon sil 
and sauce over ice cream. Then, | 
the adults, pour banana liqueur ¢ 
rum over fruit in pan and ignite w) 
a match (keep away from vents) 
flammable materials); shake pan w 
flame dies. Spoon fruit and sauce 0 | 
ice cream. 


Per serving with liquors: 431 cal., 42% (180 cals 
from fat; 3.6 g protein; 20 g fat (12 g sat.); 58 g ce F 
(1.8 g fiber); 181 mg sodium; 61 mg chol. 







For a FREE 


go to 


isitcalifornia. com 


or call 
E 1-800-GO- CALIF 
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Sunset School & Camp Directory 


Traditional Schools 


+ Boarding, Co-Ed Ages 11-19 

+ College prep 

+ Programs for underachievers and 
ADD/ADHD 

+ Programs in English as a Second 
Language 

+ Individual attention and small 


classes 

+ Outdoor activities and sports 

+ Special classes in computers and 
photography 

Traditional Year and Summer Sessions ff 

Continuous Enrollment \ 
Box 4329 W. Sedona, AZ 86340 
928-634-5571 + admissions@ocrs.com 
www.ocrs.com 





Squaw Valley a oe 
At Lake Tahoe since 1978 pd 
Grades 6-12:Coed-College-Prep 

Boarding-Day-Winter & Summer Terms 


Random Drug Tests 
530-583-1558 enroll@sva.org 





Specialty Schools 


IS YOUR TEEN 
JUST BARELY 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


"Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 


TOLL FREE 
aE -I-losl yA} 
PRING CREEK LODGE 


EOURUEEN 
EAD ED FOR DISASTER, 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 


The 


sae) 
iddle and hig 
Be on 





To advertise call 1-800-222-9404 








Specialty Schools 


A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
http://www.turnaboutranch.com 


* Family environment « Parent references nationwide 
* Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 


NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


* Mistakes are costiy in dollars and time. 
* Mistakes deepen suffering. 

Before making this important decision, 
consider ail the options. 

The right choice for your child depends on 
many factors. 

Virginia Keiss has helped over 5,000 
families make these difficult decisions. 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 








teen family 


substance abuse 
behavioral problems 
low self-esteem 


A one of a kind 
program for both 
the teen and the 
family. 


800.944.4496 





A comprehensive program 
that combines wilderness, 
residential treatment, 
accredited academics and 
emotional growth. 


800-214-3878 


WWW.SUNHAWKACADEMY.COM 


ADVERTISERS IN THIS 
SCHOOL & CAMP DIRECTORY 
cheertully will send complete informa- 
tion, including rates, reservations and 
accommodations, upon request 
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Sunset School & Camp Directory 


Specialty Schools 


Cri 


“Not Just Programs, But A Solution” 


Specialty Schools 


ic Progra. 


* Residential « Fully Accredited 

* Junior High and High School 

* Highly Structured 

+ Year-Around 

* Safe Environment 

* Non-Denominational 

* High Values 

« Community Service & Activities 
¢ Warranty Program 


* Separate Boy and Girl Programs 

* Therapeutic and Non-Therapeutic 

* Substance Abuse 

* Behavior Disorders 

* Learning Disabilities 

¢ Youth and Parent Seminars 

* Full Psychological Testing Available 4¢ 

« Academic Loans Available, Based 
Upon Credit Criteria 





To Speak To A Representative, Call 1-800-818-6228 


www, crosscreekprograms. com 
www, crosscreekprogram. com 





OUT OF CONTROL, 
SELF-DESTRUCTIVE, 
V.V LOW SELF-ESTEEM, 
Vv UNDERACHIEVER? 


Time tested principles become cutting edge therapy 
¢ Substance Abuse Treatment ¢ Beautiful Remote Location 
¢ Small Animal Care ¢ Accredited Academic Program 
¢ Strong Therapeutic Environment (ADD/ADHD) 
¢ Intensive Life Skills 


DIAMOND RANCH 
ACADEMY, Inc. 
To. FREE 1-877-372-3200 


www.strugglingteens.us 
FREE FINANCIAL, INSURANCE AND ESCORT INFO 


TROUBLED TEEN? 
We can help. 


-JCAHO accredited residential 
treatment center & working ranch. 


Accredited co-ed high school for 
troubled teens 13-18 


30+ years of success in helping 


www.sorensonsranch.com 





Resource er Free Catalog 


B *Specialty Schools 


*Behavioral Programs 
*Treatment Centers 
*Short & Long-Term Options 


Receive immediately online at 


difficultteen.com 


or call 


1-800-981-2876 


advisors available 
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Specialty Schools 


Therapeutic Boarding Schoi! a 


* Family Workshops 
* Wilderness Adventure 
* Emotional Growth Curriculum 
* Accredited College Prep Academii | 
* Academic & Achievement Semina’) 


i 
Seni 
Check us out on the web: www.mtba.c bit 
LIS! J 


Mount Bachelor Academy 
33051 NE Ochoco Hwy. 
Prineville, OR 97754 
800-462-3404 


Bib 


| toth 
A Christian Home and School for Bal DE 


Guidance - Structuy) af 
Fath IME for At Risk & WC 
Underachieving «sy | 
TEEN RANCH $f Ages 10-14 at Placer: 
Since 1920 
800-397-S471 
Central Valley of California - Near Mods 


www.cwebpages.com/faithhome, 


ple 
| pn 


Reasonable Rates* 





Or 


Did you know that’ 


! iging 


the School & Camps 
Directory 


has appeared every 


ed ( 


fi 
month in ”" 


sunset 


since 1961? 





erent models with variable lengths 
puble wall High efficiency design 
te with benches & ventilation system 


Send for your free Brochure today! 
21st Street SE, Auburn, WA 98002 
300-647-0606 / fax 253-833-4529 

} www.sunglogreenhouses.com 


\ 


TIRED 
IEATHER-BEATEN WOOD that looks 
4id animals have trampled over it? Sick of 
astly job of recoating year after year? 
ie to the New Age of RHINOGUARD® 
32 DEFENSE- A revolutionary new 
trent finish, in colors, for decks and other 
wood surfaces that combines 


you need a coat that lasts. 
aN . 


at: www.rhinoguard.com 
Or Phone: 800-574-4662 


;>Link Organic Products 
ied Organic Liquid 
Fertilizers 


‘bution Inquiries Welcome 
(800)876-2767 
ww.organicbiolink.com 


YOUTH 
for AMERICA 


sunset Garden & Outdoor Living Directory 


©00000000CCCOOOOOCO®E 
e REDWOOD 


© GREENHOUSES ° 


America’s BEST Values! 6 


@ GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. @ 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 


FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 
©0600 08000808808O88S88 


When exercise is a 
pleasure, fitness is easy... 
Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool™ is simple to maintain, econom- 
ical to run, and easy to install inside or out. 


For Our Free DVD or Video Call: 
(800) 233-0741, Ext. 2583 


www.endlesspools.com/2583 
200 E Dutton Mill Rd 
preteens verte yc ey Wb 





WC é ) a 
° Utterly RELAXING e Super AFFORDABLE 
e Natural WOOD Tub ¢ NO Electric, NO Plumbing 
¢ UNDERWATER Wood Stove ¢ 10 Models & Many Options J 


1-800-962-6208 dep: svosoe! 


www.snorkel.com 1 


areenhouses' 


for year-round gardening adventure, 


+ Sizes: 6'x8' to 16'x30' 

+ Prices as low as $869 

+ Do-it-yourself assembly 
+ Full line of accessories 


(thar Jou, D a 
Greenhouse “Supply 


Call NOW for 
FREE 88-pg catalog! 


OO cies ak aed 


To advertise call 1-800-222-9404 





a 
Campfire’ 
ae 
The perfect centerpiece for your outdoor room 
\ <7 Enjoy the magic of a campfire 
in your own backyard — available in 
teak or redwood, with a stainless steel 
spark screen. Safe, easy to use, 
complements any décor. 
U.S. Patent No 256 
www.californiacampfire.com 





www.canadianindianart.com 


Loon Bowl by Darren Yelton 
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Live worry-free in the home of ¢ +0 


your choice with the Stannah 300. 





battery operation, easy fold-up, 


| 
| and sleek design. 






| 
| 
| | Features include swivel seat, \ 


Stannah 
Stairlifts 


call ACME Home 


| For a free brochure, 
| 
| Elevator - your exclusive dealer for 


Stannah lifts - today. 








HOME ELEV: ATOR, ‘INC. 


www.acmehe.com 


CA.LIC. #521967 NV.LIC. #0034377 
















| 
| 
| 
me e® _—Retractable 
| Kan PATIO COVERS & AWNINGS PParrot Tree" 


Custom made SUN PROTECTION without any posts 





A limited edition bronze 
sculpture by award winning 
California Artist Jeff Tritel 

Call to place your order 





TT Tritel Studios 


Fine Sculpture for 
home and garden 
(800) 882-8098 
www.tritelstudios.com 








Thousands of satisfied customers over 25 years. 
Countless Rot & Fade Resistant German Acrylic Fabrics 


We ship worldwide ¢ We install anywhere in California Bronze Ht. 13" 











K@N° ROLL SHUTTERS *°Seut'vé 





y 
‘DayDelve) 
CP nate 


Guaranteed Quality 


and service from America’s 

premiere table pad company. 

Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty. 








For Free In-Home Consultation or Color Catalog 


CALL 7 (800) 452-0452 







INTER TRADE Kau Inc. Custom Table Pads 
Weadauattere is Torrance, CA 90505 Cont. Lio. 1 -800/328-7237 ext.281 


www.!ntertradeincor 





porated.com 


www.sentrytablepad.com — 












BLINDS & WALLPAPER 
Save 25-85% Off most retail store prices 


your first » OFF 








| Endeavor Homes | 


Custom Home Packages 


Your Plans or Ours 
Call for information 
1-800-4-U-Build — 
www.endeavorhomes. 
Dealer Inquiries Invited F ip 
P,0.Box1947 Oroville CA 95965 . |] 


Aneecn 


Blinds, Wallpaper & More 
decoratetoday.com 


800-567-2047 


Blinds, Wallpaper 
& Area Rug 


CATALOGS 


call of visit our website 
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INVISIBLE MAGNETIC 
LOCKING SYSTEM 






Speak Diety of 800- 737: 7 , 


Elegant Fireplaces, State-of-the: 
Barbecues, Inviting Outdoor Root 
Find retailers with quality produ 
services, & great ideas for your hi 


www.hpbapacific.} 


THE HEARTH, PATIO & BARBECUE ASSO(l | 











‘TASTE &e 
DIFFERENCE 


Sia 
Ie 


Wood Pellet Grills 
Smoke, Grill, BBQ, Bake 
1-800-872-3437 


www.traegerindustries.com 











Moving? 
Avoid Interrupted Servi 


















| 
Please notify us eight weeks | 
moving. Place your Sunset ac@ , 
label in the space provided anciif 
your new address below. { 


4 











Attach Sunset Label 
























Please print: 











Moving Date 
Name 
New Address 
City { 
State Zip = 


Mail to: Sunset Magazine 
P. O. Box 62406 | 
Tampa, FL 33662-40_ 

Attn: Change of Adc 














rtise call 1-800-222-9404 


syaterless, odorless 
ll Stainless Steel, 


(i) 


. ligged and reliable 
aie 


Mompact for easy installation 
m0 and 240 volt models 


tact us today for a free brochure... 


www.incinolet.com 
E B4 
00 527-5551 sales@incinolet.com 


your wide selection of modular, cedar screened GardenHouses 
yebos pre-engineered for easy assembly by the non-carpenter. 
atalog $5 Vixen Hill Dept. ST-03 - Elverson, Pa. [19520] 


.VixenHill.com 800-423-2766 


O.J-I SCREEN S 


indows, Doors, and Partitions. Add a timeless and 
| elegant Asian design to your environment. 


SL rranslucent Lraditions 


| ! 1785 Egbert Ave., SF CA 94124 
; Call for-FREE brochure 
. 1 (800) 977-4654 


www.shojiman.com 


Sunset sedate i 
We make inst alling as 


|: me / fet || : Z uy - 
Metal Spirals ee Lee So a OT ET To 


rd ie Tea #£\ LoL ed 


7 AGI AD |) 2 BSI 


ST TUL gS : | STU aey Oey 
3'6" to 7'0" | ol -f 4'0" to 6'0" | 

SCCM a Crim! : Syme eCast Aluminum j 
Units Big ie Construction TES Ca Cod 


Th F ge, a aig fj 
The best selection, quality, ana 

Since 1931, The Iron Shop has enjoyed a reputation for ah, design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE color Catalog & Price List: Installation Video featuring 
1-8 800 1.592. 7497. 4 ee The Furniture Guys 
OUU" IZ 971421 Ask for Ext. § included with all Metal & Oak 
or visit our Web Site at www. ThelronShop. os Spiral Stair Kits. 





Main Plant & Showroom: Dept. S, P.0. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 





©2002 The Iron Shop 


The higher your energy costs, 
the more you need Bosch. 


Cut energy costs as much as 50% with a Bosch AquaStar water heater. 
Finally, a water heater that delivers big energy savings without compromising 
performance. Bosch AquaStar's tankless design heats water instantly, so it uses energy 
only when you're actually using hot water. Plus, it delivers endless hot water and is 
compact enough to hang on a wall. To learn which AquaStar is right for you, 


call or visit our Web site today. 


CONTROLLED ENERGY CORPORATION 
WAITSFIELD, VERMONT www.ControlledEnergy.com/ss | 800-742-1698 








ieee avian erat esteem tou ea 





= China, Crystal, 
‘ Silver & Collectible 
Old & New - Buy & Sell 
10 Million Pieces 
183,000 Patterns 
Call for FREE lists 
of each of your patterns. 
1-800-REPLACE , 
(1-800-737-5223) 
PO Box 26029, Dept. TU 


Greensboro, NC aes ee. ty AN” )) 


CUSTOM PRODUCTS aa Since 1923 
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2003 Sunset Classifieds rate is $22.20 per 
word, 10 word minimum. $20.20 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call MICHELLE KAVULA 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 


email:mkavula@ mediapeople,com 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address 
only. First two words of ad will be capped 
& bolded for free. Additional cap & bold 
$3.00 each. Copy subject to publisher’s 
approval and editing for consistency. 
Media People, Inc. and Sunset Magazine 
are not responsible for typographical 


errors or response. 





ADVENTURE TRAVEL 





BAJA’S FRIENDLY WHALES! 
FEBRUARY/MARCH. ECOTOURS 
SINCE 1966. 800-726-7231 
www.bajasfrontiertours.com 





APPAREL 


SONOMA OUTFITTERS Clothing and 
Outdoor Gear for fun and travel. 


(800)290-1920 www.sonomaoutfitters.com 





ARTS/ANTIQUES/COLLECTIBLES 


UNIQUE TRAVEL POSTERS 
Charming Vintage and Retro Images 
Excellent selection - online ordering 
WWwW.ARTDECOPOSTERS.COM 





BOOKS/PUBLICATIONS 


BECOME A Published Author. Quality 
Subsidy Publisher Accepting Manuscripts. 
1-800-695-9599. 





BUSINESS OPPORTUNITIES 


ATHOME AMERICA Home-Party Plan. 
Quality Gift and Decorating Items. Suzanne 
888-560-3745 www.athome.com/suzanne 


CABIN PLANS 


CABIN PLANS Creating the Lifestyle 


You’ve Always Dreamed Of... 


www.stonemountaincabins.com 


SS ETA CRE 
CARPETS/RUGS 
1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 


Carpet Brokers. 





BLACKMARKETCARPET.COM 
LOWEST Prices for Carpet, Laminate, 
Hardwood, Tile, Granite. 1-866-888-2440. 
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CARPET BARN - Buy All Major 
Brands at Wholesale. Largest Selection of 
Berbers in Stock. 1-800-345-0478. 


www.carpetbarnusa.com 


SIMPLE! Save money on buying 
floorcovering direct. Featuring weardated 
carpet. MICHAELS CARPET 
800-375-9509. 





CHINA/CRYSTAL/SILVER 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


DISCOUNTED STERLING Tableware. 
View and Order Securely on-line at 


www.douglasilver.com 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 


1-800-619-6226. www.ceeceechina.com 





CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! 
Selection. Free Catalogue 1-800-724-2548. 


www.weathervaneandcupola.com 


America’s Largest 





DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 
www.allaboutdown.com 


DUDE RANCHES 


Over 160 DUDE RANCHES. Visit 
Gene Kilgore’s www.RanchWeb.com 


Plan Now! 


FINANCIAL 


Save up to 57% on monthly bills. FREE, 
Non-profit debt help. Be treated with 
honesty, 


understanding & respect. 


‘CareOne. 1-866-866-0564 (toll-free) 


Wwww.careonecredit.com 





FLOORING 


Authentic Pine Floors, Inc. - Heart & 
wide plank pine flooring derived from 
newly-harvested American plantation 
grown trees. Offers a variety of top quality, 
coastal grown, pine flooring products- 
unfinished, prefinished, engineered, antique, 
hand-scraped & accessories. (800) 283-6038, 
www.authenticpinefloors.com 





FURNITURE 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
(800) 743-9792. 


www. WartrensInteriors.com 


North Carolina. 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


www.holtonfurniture.com 


Free brochure. 





GARDENING 


DEER DAMAGE? Virtually Invisible 


Deer Fencing. Easy Installation. 


1-800-244-3337, www.bennersgardens.com 


FREE SWEET PEA FACT KIT 
How to grow beautiful fragrant 
long-stemmed sweet peas. Visit 
www.enchantingsweetpeas.com or call 
(800) 371-0233. Enchanting Sweet 
Peas, 244 Florence Ave., Sebastopol, 
CA 95472. 





GIFTS 
BEAUTIFUL WREATHS from 
California’s Sonoma/Napa region. 


Lovely gifts. All occasions & seasons. 
www.AmoraFlora.com 707-765-1686. 


HEALTH/BEAUTY 





PAMPER YOURSELF! Luxurious, 
Bath Salts. 
of colors/fragrances. Ideal 


Www.salt-and-pamper.com or Fax# 
1-541-344-8266. 


all natural Rainbow 


gifts. 


HELP WANTED 





EASY WORK! EXCELLENT PAY! 
Assemble Products At Home. Call Toll 
Free 1-800-467-5566 Ext. 11797. 


MYSTERY SHOPPERS NEEDED! 
Earn While You Shop! Call Now Toll 
Free 1-800-467-4422 Ext. 13325. 





HOME FURNISHINGS 





IRON CURTAIN RODS - Order Forge 
Shop Direct. www.FerroDesigns.com 
1-877-55-FERRO. 





MISCELLANEOUS 


WIN A HOUSE AND BUSINESS 
In Wasilla, Alaska. Essay Contest Details 
www.wasillacontest.com Or SASE 
Wasilla Web World, 713 W. Parks Hwy, 
C-108, Wasilla, AK 99654. 


NUISANCE WILDLIFE 





MOLES-GOPHERS New Technology 
now available. You need to see this. 
707-824-0903 www.safekrush.com 





RECIPES 





FANTASTIC FUDGE! Send S.A.S.E. 
and $5 to: Tolerance, Inc. P.O.Box 568 
Folsom, CA 95763. Money back guarantee. 


REAL ESTATE 





































TIMESHARE FOR Sale. Two] 
Weeks. R.C.I. Resort. Asking $3,91) 


My sin 
Both. 602-417-0175. 


Lass... = «li 
VISIT WWW.MAMMOTHLAKES." beet 


Mammoth California Resort Real Es § 
Business Opportunities Online. Pr _ 
Properties Mammoth 888/526-9269. | 

gLOHA 
iAul’b 
REUNIONS IN the Rockies! Winte 9) 
Vacations’ Dedicated Staff Take § 


Pressure Off You! Free Inform) 


REUNIONS 


800-215-6560 www.reunionspecialists A? 


VACATION RENTAL” 
a 


7650+ VACATION RENTAL) uel 
the WWW. http://cyberrentals 


Homes, villas, condos direct from ov § | 


color photos & lowest rates. Ov § Blo 
1-800-628-0558 for FREE color sam: §j \AC 


Pye seleT 71 - 


W 


BEACHFRONT SAN DIEGO, m il 


beach, fully equipped condominit 
el 


Pool, spa, sauna. Great family/corpe 


location. Color brochure, 800-24 8-5) pe 


www.beachfrontsandiego.com Ft 


CATALINA ISLAND - Your «po 


7 
getaway for all seasons. Catifj 


Island Vacation Rentals. 800-6314 ans: 


www.catalinavacations.com Bonini 
eo 


HIGH SIERRA - Arnold, CA. Hig} 
4, 4BR/3BA Chalet, Hottub, oy AS 


(510) 582-9262. AE 0 


MENDOCINO Coast Beachfront Va 
Homes, spas, fireplaces. 1-800-359-) 


Teatu 
MO: | 


: : M3 
www.mendocinovacationhomes.cor « 


SAN DIEGO Luxury North Co’ 
Oceanfront Rentals. moonlightblufi!) ‘ 
760-632-7550. 
eee 
SAN DIEGO Panoramic Beachfront L') 
Condo. Great Vacation Spot. (619) 4284} 


www.beachvacationescapes.com 


DF ae 
SANTA CRUZ Beach House. 3) 
hottub. 3-Doors to Ocean. 831-475-\B107 


www.bayviewbungalow.com 


SANTA CRUZ County afforelfMil } 
luxury homes and condos. Availab\i\; 
weekend and weeks. 800-260-2 Bij 


www.cheshire-rio.com A 


SOLVANG GARDENS LODG! | cr 
Charming, Quaint, Quiet, Fie ! 
& Affordable! 805-688-4404 _ 
www.solvanglodgings.com | 


Ms 
Tu 
‘ bt, 


ertise call 1-800-542-5585 







RN CALIFORNIA Beaches, 
attan/Hermosa/Redondo. Weekly/ 
furnished rentals. 310-373-3599 


W.marineviewmanagement.com 


i 






EMITE: GREAT location 
Pe Yosemite Park gates. 559/642-2211 


J ys 9-5. 






HAWAI 






ONDOS HAWAII 
BIG ISLAND*KAUAI 
ve Vacation Rentals 
\lohaCondos.com 
771-182-5642 













| OCEANFRONT 


1-888-TRY-KONA 

BIG ISLAND HAWAII 
VACATION RENTALS 
ffordable luxury accomodations. 


www.trykona.com 


at POIPU KAI. A deluxe condo on 
i's sunny south shore. Set on 70 acres 


idscaped grounds and adjacent to two 













e island’s favorite beaches. Choose 
1 -,2-,3-bedroom suites with complete 
jens and most with daily maid service. 
22-7866 ASTONPOIPU.COM 

WA's “BIG ISLAND” Kona Coast 
dominium. Tennis, Pool. Owner 


)-928-2750. www.konacondos.org 


VAIS MOST ROMANTIC BEACH 
SE. Oahu’s most beautiful beach, 
ke features. Website; many pictures, 
,piption: www.hawaii-beach-house.com 
1) 934-3555. 


hapali Alii, The Whaler and More 
hi ere Resorts Located in West Maui. 
, CED RATES! Photos Available. 
j | Beachfront Rentals representing 
; idual owners. 888-661-7200. 


Mj beachfront.com 





HAI BEACHFRONT Resort, 
| Bedrooms, 5 Pools, Tennis. 
Mp8-277-3701, aloha@kvrre.com 


Beach VillasKauai.com 


m@UAI BY THE SEA homes & 
ihlos islandwide. $60 to $1000 daily. 
167-4707. http://www.prosserrealty.net 


JAI FAIRWAY HOME =- 
NCEVILLE. Three’ Master 
rooms. $1,600/week. PACKAGE 
ILABLE. 1-800-866-2539, website> 
W.vrbo.com/393 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 
Details on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI POIPU 2BR/2BA spectacular, 
oceanview condo! Beach, pool, golf! 
Owner (800) 757-9969. 


KAUAI POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible 
sunsets. www.poipu-kapili.com 
1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $275/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 


800-742-2260, www.poipuconnection.com 


MAUI BEACHFRONT  IBR 
Honeymoon Condo. Kaanapali 
1-800-955-2494 
www.islandhomes.com/maui 


Kapalua 
judy @islandhomes.com 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $80-$210 Plush!!! 


MAUI BEACHFRONT Condos, !-2BR. 
Spectacular. $100-$195/night. Owner 
888-757-8780, www.mauicondo.org 


MAUI CONDO BEACHFRONT 
RESORT. | or 2BR. Fully equipped. 
1-888-346-4325 Take Virtual Tour at 


www.KahanaSunsetCondo.com 


MAUI KAPALUA Luxury 2BR/2BA. 
Fabulous View. Best Beach. Owner Rates. 
1-800-332-5358. 


MAUI OCEANFRONT CONDOS | or 
2 bedrooms from $110. Owner Direct 
800-733-3603 www.gilvy.com 


MAUI ROMANTIC one bedroom 
condo private beachfront. Kaanapali, 
1-800-9-GOTMAUI 


www.mauicondovacation.com 


Kapalua 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858)792-9285; 


wbregman @aol.com 








NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 
your backyard. ROHANA @hawaii.rr.com 
(808) 737-1300. 


OAHU, BEACHFRONT Historic Lava 
rock home. 3BR/3BA $2240WK, 
$6200MO. 808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


SPECTACULAR OCEANFRONT 
View! Private home, sleeps 5. Pool, 
paddle, tennis court, excellent snorkeling. 
Membership privileges: Tennis, fitness & 
beach facilities, Orchid Mauna Lani Hotel. 
Brochure. (800) 845-0099. 

NEW MEXICO 


SECLUDED RIVERSIDE Cabin, 35 
miles from Santa Fe. All conveniences, 


private fishing. www.pecosrivercabin.com 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963 


www.southcoastvacationrentals.com 


TREAT YOURSELF to a country 
getaway. Charming cabin by creek, fully 
equipped kitchen, 2BR. 35 minutes from 


Portland airport. 1-800-818-9404. 
UTAH 





MOUNTAIN BED & BREAKFAST 
just minutes from SALT LAKE. Great 
Restaurant. Vacation or Business. 
1-888-649-9551 www.silverforklodge.com 





WASHINGTON 


A SECRET of the SAN JUAN Archipelago. 
Wonderful Seaside Homes and Cottages 


(888) 758-7064 www.sanjuansecret.com 


QUINAULT RAIN FOREST resort. 
Cozy fireplace cabins on_ lake. 
1-800-255-6936, www.rfrv.com 


Or TN BTAN 


WATERFRONT Executive Family 


Vacation Retreat. Breathtaking 
views of Strait of Juan de Fuca, 
Olympic & Orcas. 


1-877-676-4684 info @ otterpointhouse.com 


Mountains, 


www.otterpointhouse.com 


MEXICO 


CABO SAN LUCAS Luxurious duplex, 
private beach access. (760) 815-5092 


www.villaoceano.com 


Resources 


“Paradise Found,” page 94. 
Page 95: Rug from Pottery Barn 
(www.potterybarn.com or 888/ 
779-5176 for store locations). 
Page 96: Linens from Chambers 
(800/334-9790). 





“Airy and Bright,” page 112. 
Viking cooktop, Miele dishwasher, 
and Shaw’s fireclay apron sink 
from General Appliance & Kitchens 
(650/347-7053). Rohl faucet 

from Fixtures n’ Faucets (www. 
fixturesanafaucets.com or 888/ 
343-7260). Sink backsplash from 
Fireclay Tile (www. fireclaytile. 

com or 408/275-1182). Counter- 
tops by Concreteworks Studio 
(www.concreteworks.com or 
510/534-7141). Pendant lights 
and cabinet hardware from 
Restoration Hardware (www. 
restorationhardware.com or 
888/243-9720). Door from South- 
west Door Company (www. 
southwestdoor.com or 520/ 
574-7374). 





“Spaghetti Western,” page 
118. Tan towel with white stripe 
from the Gardener (510/548- 
4545). Bread bow! (Vietri colander) 
from Draeger’s (www.draegers. 
com or 650/685-3700). 


SUNSET (ISSN 0039-5404) is published 
monthly in regional and special editions by 
Sunset Publishing Corporation, 80 Willow Rd., 
Menlo Park, CA 94025. Periodicals postage 
paid at Menlo Park and at additional mailing 
offices. Vol. 211, No. 3, Printed in U.S.A. Copy- 
right © 2003 Sunset Publishing Corporation. 
All rights reserved. Member Audit Bureau of 
Circulations. Sunset, The Magazine of Western 
Living, The Pacific Monthly, Sunset’s Kitchen 
Cabinet, The Changing Western Home, and 
Chefs of the West are registered trademarks of 
Sunset Publishing Corporation. No responsibil- 
ity is assumed for unsolicited submissions. 
Manuscripts, photographs, and other submitted 
material can be acknowledged or returned only 
if accompanied by a self-addressed, stamped 
envelope. POSTMASTER: Send address 
changes to Sunset, Box 62406, Tampa, FL 
33662-4068. One-year subscription rates: U.S. 
$24, Canada $38 (includes GST), elsewhere 
$38. U.S. funds only. Canadian Post Interna- 
tional Publications Mail (Canadian Distribution) 
Sales Agreement No. 669261 
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WESTERN WANDERINGS -BY PETER FISH 


Fault line 


66 ver there is the North American Plate,” 
says Doctor Doug. “Right now, we’re on 
| the Pacific Plate.” 

More specifically, right now we’re riding in an 
air-conditioned van across the portion of the Pacific 
Plate that supports the desert resort town of Palm 
| Springs, California. “Our plate is 
| moving this way,” Doctor Doug 
| continues. “That plate is moving 

that way.” Managing to stand 
| upright while holding a laser 
pointer and map as the van 
bounces onto a side road, Doc- 
tor Doug is leading us on a 
commercial tour of California’s 
most infamous natural feature, 
the San Andreas Fault. 


“Most people think 
they’re going to see a big 
crevice,” says Doctor Doug 


“Tl be honest,” says Doctor 
Doug, who in a black T-shirt 
looks like Jeff Bridges. “When 
I got the idea of a fault tour, I 
thought someone must al- 
| ready have done one. But I 
found out nobody had.” 

Inhabitants of more placid 
landscapes—say, Delaware—might take it as strange 
that anybody would pay to tour a geological structure 
both visually subtle and potentially life threatening. 


i | These people don’t understand how the San Andreas 


looms in the back of the California mind. We may 
not know much about geology, but we know earth- 
quakes. We compare notes about Loma Prieta or 
Northridge the way Civil War vets must have spoken 
about Chickamauga. We’re always aware the fault is 
out there, a 750-mile-long stretch of trouble. 

In choosing to move to Palm Springs from Los 
Angeles, Doctor Doug—his real name is Doug Tom- 
son, and he’s not a geologist but a practicing psy- 
chotherapist who thinks the fault is cool—chose a 
part of California where the fault’s workings are par- 
tucularly obvious. With its tennis courts and tourma- 
line pools, Palm Springs seems relaxed. But thanks 
| to the San Andreas, the underlying geology is not. 





“Look up,” he says to the group of us in the van. 


‘| “That’s Mt. San Jacinto. It’s 10,804 feet high. Fastest- 
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growing mountain in the world. Thanks to the fault! 
From Mt. San Jacinto, we cruise off across th 
desert. We spy, from a distance, the branch of th 
fault that runs north toward Landers, site of the 19% 
quake that shook Doctor Doug out of bed, and the| 
the main branch that runs northwest along virtual 
the full length of California. After a detot 
to admire the wind 
bines in San Gorgon 
Pass, we get out of tk 
van to see and touch tk 
fault—or, to be moi 
precise, see and toue 
the rock types that a 
surface manifestations ( 
faulting action beneath 
“Most people _ thinj 
they're going to see a bi 
crevice,” says Docte 
Doug. “No. This is 1 
This is the fault line.” 
After passing a_ largy 
home said to be owned bi 
Barbra Streisand—Docte} 
Doug used to be a real estat 
broker and maintains an i 
terest in celebrity housing= 
we come to Thousand Pa 
Oasis, a preserve that holdiim 
California’s largest gro 
of native fan palms. Thi i 
palms grow because wate! 
trapped beneath the deserjill 
rises to the surface here. Ani 
what permits the water to percolate upward? 
“The fault,” we chorus. We have passed. 
After the tour I talk with Doctor Doug, hoping tha 
he might offer insights to people who worry abou 
earthquakes yet still live in California. “I find the 
people come on the tours misinformed, frightened,| 
he says. “The tour alleviates that. People think of thi 
earth as static. But in geological terms, everything 1 
changing constantly. We’re constantly evolving.” 
Anyway, Doctor Doug is at peace on his own spo/# 
along the fault line. “Earthquakes don’t hurt people, i 
he explains. “Falling buildings hurt people. I love) 
Palm Springs. No tall buildings. This is the safest placu (ty 
in the world you can be.” - 
Doctor Doug’s 32-hour San Andreas Fault Tour @ 
run year-round; $65 includes snacks and water. www 
sanandreastour.com or (760) 322-6029. 


Generous to a fault: 
Doctor Doug Tomson 
loves the San Andreas. 
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FROM THE EDITOR 





Design intervention 


he October home improvement bug has caught hold 

of me again. I think it happens every fall because 

that’s when my husband and I, after a summer of 
backyard barbecues, start to think of entertaining indoors. 
Suddenly, we notice how ugly our bathroom has become 
(in years past, we've also been alarmed by the living room 
furniture, the home office, our bedroom, etc.). So naturally, 
before we have guests come into our house, we decide to 
do a little sprucing up. Which usually leads to hammers, 
paint, and numerous weekend forays to home improvement 
stores. I hope we'll be ready to have company by Thanks- 
giving this year. 

If you’re like me and your attention is starting to turn 
toward home, this issue offers plenty of ideas. Senior editor 
Jil Peters came up with easy ways to welcome guests to your 
front door with pumpkins and cuttings from the garden 
(page 136). Test garden coordinator Bud Stuckey designed 
beautiful leaf arrangements to make the most of fall color 
(page 80). And for those of us who need more than just these 
finishing touches, you'll find two houses’ worth of inspira- 
tion in our 2003 Idea Houses Special Section (page 95). 

This year, we built side-by-side Idea Houses, using their 
proximity to explore a range of building and decorating 
options. One house was designed for a young family, and it 
features manufactured cabinetry and other readily available 
materials. he other one was designed for a couple who 
have the time and money to build their dream home, com- 
plete with lots of interesting products and custom details. 

I hope you'll enjoy taking an armchair tour of these 
homes. Let me know which elements captivate you. 


Katie’ Samong 
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OPEN HOUSE 


Share your 
questions 
and tips 


Maybe you’ve discov- 
ered a great way to 
keep pesky squirrels 
from digging up your 
freshly planted tulip 
bulbs. Perhaps you’ve 
forgotten the right tem- 
perature for cooking a 
turkey perfectly. If you 
have a good solution or 
an interesting question 
that pertains to one of 
Sunset’s four subject 
areas—travel, garden, 
food, home—we’'d like 
to hear from you. Send 
your tips and queries to 
Open House using the 
contact information at 
bottom right. 
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Home designs inspire feedback 
Re: “A Sense of Place,” August, page 85. The 
winner of your Western Home Awards on 
Washington’s Lopez Island (shown above) is 
a perfect illustration of the philosophy that a 
structure should be “of the hill, belonging to 
it,” as Frank Lloyd Wright advocated. Wright 
was our country’s greatest architect, but future 
architects should note that designs like this 
come much closer to Wright’s philosophy of 
organic architecture than anything he ever 
built, including Fallingwater. 
—Stan Brothers 
Glendale, CA 


While I enjoyed the feature on the Western 
Home Award winners, I was surprised by 
one jarring contradiction to the way they “cel- 
ebrate their settings.” The three-story San 
Francisco home (page 90) could hardly be de- 
scribed as “rooted in the region.” It towers 
over nearby houses, completely disregarding 
the lines of the neighborhood and the views of 
neighbors. If I lived on that street, I would be 
none too pleased. 
—Anne Hsu Gibson 
Issaquah, WA 


Another lodging option in Hood River 

What great timing to see your article “Hood 
River Weekend” (August, page 28, Northern 
California and Northwest editions), as I made 
my first visit to the area in June. You missed 
Lakecliff Bed & Breakfast. This bed-and- 
breakfast is the only lodging, other than the 
Columbia Gorge Hotel, right on the river. 
Guests can watch the windsurfers from the 
deck of this grand turn-of-the-century home, 
which has been completely restored. The decor 
is perfection, and the host and hostess are 
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with sod roo! 
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amazingly accommodating and knowledgeahi} 
about the area. It is truly the place to go to reli 
from all the available activities! | 
—Kathleen Krew 

Lafayette, 


Epitor’s NoTE: Lakecliff Bed ¢& Breakfast has fol : 
guest rooms. Contact www.lakechffbnb.com or (54) 
386-7000. 


Summer pastas: pro and con 
I have been a Sunset subscriber for years. Du\| 
ing those years, I appreciated your articles ¢ 
food and have made many of your recipes.) 
never felt compelled to write before. Howevet 
I must commend you on your August cov 
story, “Easy Summer Pastas” (page 114). Th 
article was well written, the layout was plea‘ 
ant on the eye, and the recipes were excellent 

—Ellen Tal 

Claremont, 


I couldn’t wait to make the Farfalle wit 
Arugula Pesto featured on your August covers! 
was very disappointed in the results, though 
I found the dish bland. 

But the Hot Beef and Wilted Watercres 
Salad (page 126) was a big hit! I doubled 
quantity of garlic, added about a teaspoon ¢ 
hot pepper flakes, and topped the dish witi 
some ground dry-roasted salted peanuts. . 
served this with basmati rice, as suggestec 
Definitely a keeper! 


os 


—Susan McKowe} 
Sherman Oaks, Gj 





Send letters to Open House, Sunset Magazine, 8} 
Willow Rd., Menlo Park, CA 94025; fax them t 
(650) 327-7537, or email openhouse@sunset.com 
Include your full name, hometown, and daytime tele | 
phone number. 
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aiet more from Sunset—online 


| ‘ll find more recipes, projects, home designs, garden guides, 
fd getaways from Sunset’s five regional editions on our website. 
jn up for our newsletter, submit a recipe, request reprints, tour 
lia Houses, browse home plans, find a builder, and more. 


all available only to our subscribers, single-issue buyers, 
id AOL members. Accessing the site is easy. Here’s how: 


» to Sunset.com and follow the instructions in th 
D-up window. ; 


ubscriber? Type in the address or subscriber ID number 
your mailing labe!. After a split-second check, you get an 
omatic pass that permits you to visit the site as long as your 
bscription lasts. There’s no login or password to remember. 







Pbscriber HBXNCGQ Gre HEOEKRKKCAR-RT LOTH*C-O2! 
| number #1234 5678 FLO# SU NCOLR¥*XxSI" 
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Sought this issue at a newsstand? 
snipe in this access code: iw 9:\halsley. You have access to the site 
‘) the month that the magazine is current. 






AOL member? You have automatic, unlimited access to 
inset.com. Go to Sunset.com or use the AOL Keyword: Sunset 







) NSTOMER SERVICE QUESTION? While you’re at our site, you can re- 
‘iw, subscribe, give Sunset, or change your mailing address anytime. 
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Contact the Arizona Office of Tourism toll-free at 866-708-8125. 
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Fall flowers fill in Our project file 


These colorful annuals kick into Choose from dozens of step-by- 
gear when summer- and fall- step Sunset projects for your 
blooming perennials are fading. home and garden or holiday giving. 


www.sunset.com/fallflowers www.sunset.com/projects 


Time-saving cooking Pumpkin designs 


These eight homey meals cook Get inspiration, carving tips, and 
while you’re away. Try wine- three easy templates for artful 
simmered pot roast and more. Halloween pumpkins. 


www.sunset.com/slowcooking www.sunset.com/pumpkins 
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CAN A SECURITY BLANKET 
BE MADE OF SHEET METAL 
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mou FAMILY’S SAFETY IS YOUR 
aa MOST IMPORTANT CONCERN. WHICH 
IS WHY IT’S SO IMPORTANT TO US. 


We designed the first car seat to help protect children. 
And we invented the modern-day front crash test 
dummy. We were the first to make air bags available to 
the masses. And we introduced drivers to infrared 
Night Vision. Over the years, our dedication to safety 
has helped save countless lives. 

Today, we continue to set the standard with OnStar,® 
one of the most important safety innovations ever. This 
GM-pioneered system helps keep drivers in contact 
with a live Advisor 24 hours a day, 365 days a year* 
Wherever you are, OnStar is there. It’s the peace of mind 
over two million GM drivers have come to trust. Which is 
why we offer it on over 40 different GM cars and trucks. 

Our safety measures don’t stop there. Later this 
year, we're introducing the first ever Advanced 
Automatic Crash Notification system. This 
groundbreaking technology reports vital crash 
data to the OnStar Center, such as the severity and 
direction of impact, helping emergency response 
teams prepare before they even arrive. 

And this is just the beginning. Because at GM, 
we're dedicated to building safe cars and trucks. And 
making sure you feel protected every time you get 
behind the wheel. 


NIGHT VISION. ALLOW US TO SHED SOME LIGHT. 


thermal-imaging technology from 

the military to help drivers 
see beyond the range 
my of low beam headlamps. 
BI By projecting infrared 
images onto the windshield, 
Night Vision can give drivers some 
extra time to react. 


A lot of companies are using 

cameras these days. But only 
GM is using one like this: a _# 
high-powered, ferroelectric { 
heat-sensing camera — aka, ww 
Night Vision. Offered exclusively 

in the Cadillac DeVille, this 
first-of-its-kind feature harvests 





The latest news, reviews and a glimpse of the road ahead. See it all at www.gm.com/story. 





CHEVROLET ~ PONTIAC OLDSMOBILE BUICK 


*OnStar services require vehicle electrical system and analog wireless service to be available and operating for features to function ¢ 
system information and details. **Testing conducted by the National Highway Traffic Safety Administration (NHTSA) as part of its New 





CADILLAC 


OnStar is on the scene fast. 
When a crash occurs, a quick medical response 
can mean the difference between life and death. 
The OnStar Air Bag Notification System* can help 
first-aid get to the scene faster. If a vehicle's 
front air bag deploys, an emergency signal 
is sent automatically to the OnStar Center. 
An Advisor will attempt to communicate with 
the vehicle's occupants. If there is no response, 
or if the car’s occupants report an emergency, 


the Advisor will contact the nearest appropriate 


emergency services provider. @)star 





omnes 


The National Highway Traffic Safety Administration 
(NHTSA) gave Chevy Impala five stars for frontal crash 
safety, the highest government rating** 





Beneath the inviting exterior of the Saturn lon is a 
mighty steel spaceframe. This reinforced safety 
structure helps preserve occupant space in a crash. 





GM Versatrak™ is a move in the right direction. 
Available on the Buick Rendezvous, it adds torque to 
the rear wheels when conditions get slippery 


GMC SATURN HUMMER SAAB 
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L.A.,. monumental: 
Architect Frank. Gehry 
stands befofe the 


Ls 
rhapsody 


By Matthew Jaffe 
Photograph by Lisa Romerein 


As the Walt Disney Concert 
Hall began to rise above 
downtown Los Angeles, its 
girders and beams resembled 
abstract sculpture more than 
a building’s structural skele- 
ton. Those improbable an- 
gles only hinted at what was 
to come, a stainless steel— 
clad Frank Gehry design that 
has been likened to origami, 
a clipper ship with billowing 
sails, or a blooming flower. 
The interior, on the other 
hand, with its curving walls 
and Douglas fir ceiling, sug- 
gests a cello or a violin. 
Gehry has likened his work 
with acoustician Yasuhisa 
Toyota to “riffing,” while 
conductor Esa-Pekka Salo- 
nen has described the new 
home for the Los Angeles 
Philharmonic as “the perfect 


instrument for studying the 


future and potential of sym- 
phony music.” In short, this is 
a place to be inside the music. 
Opens Oct 23. First St. and 
Grand Ave.; www.laphil.com or 
(323) 850-2000. 
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Set ait 
oe Foam pumpkins are thin enough to ) 

per Pre) craft knife and light 
ecole eM: 
eat) a ha 
bed hema 021) a) (oe -1 

most horn bil aug Se ’ 





nin wire. Use 


1 In the pumpkin’s back, use a craft knife 
to cut a hole large enough to slip i Tan alo 
tap light. yd With an awl, punch Neale 
in pumpkin for the laces and pull tab 
(right). 3 Loop a piece of waxed string 
; through the top holes and knot it to form 
a hinge, then loop another piece through 
bottom hole and knot it to make a pull. 
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A slice of fall 


While persimmons can be 
used in pies and tarts, you 
can also enjoy them plain. 
Choose from ‘Hachiya’, with 
a slightly elongated shape 
and sweet, soft flesh, ana 
‘Fuyu’, a squat, tomato- 
shaped variety that’s eaten 
when crisp. ‘Hyakume’, or 
cinnamon persimmon, is a 
rarer firm variety that’s 
flecked with brown (pictured 
above). 


To eat a ripe ‘Hachiya’, chill 
it, cut off the top, and spoon 
out the flesh. For firm per- 
simmons, peel if desired, 
seed if necessary, and thinly 
slice crosswise. Add to sal- 
ads; tuck them into cheese 
or ham sandwiches; or 
dress them with a squeeze 
of citrus for breakfast. 


Persimmons are in markets 
now. Order ‘Hyakume’ 
from Melissa’s Produce 
(www.melissas.com or 
800/588-0151). 


—Linda Lau Anusasananan 
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Spa soirees — 


What’s the only thing that could possibly be better than a day of pampering? An evening 
of pampering. In cities throughout the West, day spas have started opening their facilities 2. 
night (reservations required) for people who can’t make it in during work hou) 
and for groups who want to have get-togethers in a feel-good setting. “We’re 
taking social gatherings to the next level,” says Galen Yuen, founder and co- 
owner of Spa Bar in San Francisco. After an evening of spa partying, you'll leave looking 
gorgeous instead of wiped out. —Amy McConnell 







WEST 
TREND 













Spa After dark Contact 








SEATTLE Thanks to extended hours (until 9) on Fridays and Satur- 
Ummelina inter- days, you can spend a soothing evening in the tea spa 
national Day Spa | or warm up with a steam bath in the “Rainforest” room. 


1525 Fourth Ave. 
www.ummelina.com 
or (206) 624-1370 






1447 and 1501 20th Sti} 
www.manipedi.com or * 
(415) 401-6264 | 





SAN FRANCISCO After hours, $65 an hour for each manicurist lets you take 
Mani Pedi over the joint for yourself—or for up to 30 of your closest 
friends (8-person minimum). 









246 Second St. 
www. spa-bar.com 
or (415) 975-0888 


SAN FRANCISCO Open until 10 on weekdays and midnight on weekends 
Spa Bar so you can have a shot at the oxygen bar, get a haircut, 
or have a massage while sipping wine with friends. 








LOS ANGELES Hang out in the spa or adjoining cafe at this see-and- 656 N. Robertson Blvd. 







Kinara Spa be-seen West Hollywood hot spot, open until 9 most www.kinaraspa.com | 
nights. or (310) 657-9188 4 
SANTA FE Soak in an outdoor hot tub with up to 19 of your pals at 3451 Hyde Park Rd. | 





www. tenthousandwaveg: 
com or (505) 982-9304 


Ten Thousand this Japanese-style spa, open until 10:30 Sundays 
Waves through Thursdays and midnight Fridays and Saturdays. 














DENVER At evening “pedicure parties” (until 8), you get your own 3456 W. 32nd Ave. 
Indulgences Day | room, can bring your own wine, and pay no more than the | www.indulgencesdayspe 
Spa cost of your services. com or (303) 561-0566" | 
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Tee time Golfers who procrastinate about getting tee times will appreciate two reservation : 
services that can assist them in getting on the greens. Next Day Golf (760/345-8463) sells tee times 0:9 
more than 33 courses in greater Palm Springs. Stand By Golf (760/321-2665) performs a similar servit 
in Paim Springs, and it also books courses in Arizona, Hawaii, and Las Vegas. The reward for 
procrastinating? Discounts of up to 50 percent. —Ben Marks 















There is a difference between a home 
and a home of distinction. 









































FINE HOMES 
& ESTATES" 








bach Office is Independently Wwned And WUpermtedy Fer om oosirrn os eh ain 








state Corporation. | 





Presenting CENTURY 21® Fine Homes & Estates.’ An elite network of 
highly qualified professionals who understand the unique requirements of 
the discerning buyer and seller. So, while CENTURY 21 Fine Homes & 
Estates offices cannot promise an ornate column on the front lawn, you can 
expect our sales professionals to deliver an exemplary level of expertise, 
service and results in over 30 countries. To locate a CENTURY 21 Fine 
Homes & Estates office near you, visit us at century21.com/luxuryhomes. 
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Nowhere Boogie by 
Brian Calvin 


New West 


How do you portray the 
Pacific Coast? Opening 
this month at the Seattle 
Art Museum, Baja to Van- 
couver: The West Coast 
in Contemporary Art 
tackles this question ina 
show involving five cura- 
tors, four museums, and 
33 artists who depict the 
mythic and future West. 
“There are lots of works 
that deal with clichés of 
the frontier,” says Lisa 
Corrin of the Seattle Art 
Museum, “and many deal- 
ing with the war between 
suburban development 
and what used to be 
called wilderness.” 
Oct 9-Jan 4, 2004, at 
the Seattle Art Museum 
(206/654-3100). The ex- 
hibit travels to San Diego 
in mid-January (Museum 
of Contemporary Art San 
Diego, www.mcasd.org); 
Vancouver, B.C., in June 
(Vancouver Art Gallery, 
www. vanartgallery.bc.ca); 
and San Francisco in 
October (CCA Waitis Insti- 
tute for Contemporary 
Arts, www.waitis.org). 
—Lisa Taggart 
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Dahlias and berries 


A handful of seasonal blooms—magenta dahlias, rusty orange calen- 
dulas, and rosy viburnum berries—celebrate the fall harvest. All are 
in bloom now in home gardens and at farmers’ markets and flower 
shops. Using this arrangement’s form as a 
guide, you can experiment with other 
berries and blossoms, such as pink or cream 
dahlias with hypericum berries. 4 Prep the flowers by removing all 
the foliage and using pruners to recut the stems on a slant (use the 
vase height as a rough measure of the length you need). 2 Remove 
all but the smallest leaves on the viburnum branches, exposing the 
berries underneath, and position the branches at the outer edge of the 
vase. 3 Add dahlias and calendulas one by one, adjusting their 
height with the pruners to achieve a pleasing balance. Turn the vase 
regularly as you work to make sure the arrangement looks great from 
all angles. —Ariella Chezar (www.ariellaflowers.com) 


WHAT YOU’LL NEED! 
5 to 8 stems dahlias | 
5 to 8 stems 
calendula iy 
8- to 12-inch vase | A” 
with a narrow 
mouth | 
3 to 5 branches j 
viburnum berries} 
Pruners 


SEASONAL 
oe 


ARRANGEMENT 





29. When driving on a long trip, you should: } 





[1 Always pack an emergency kit. ; 
[1 Roll down a window to stay alert. 4 


[1 Change drivers every 200 miles. 
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net 





(1 Be glad you can seat seven comfortably and have 
dual sliding doors for little Megan’s frequent potty breaks. 
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HE 2004 SEDONA -:© 5-sTAR GOVERNMENT SAFETY RATING a 


mBIARTING UNDER $21,000* * 10YR/100,000 MILE WARRANTY PROGRAM Make every mile count. 
































Go coastal 


For Californians and 
beach-loving travelers 
whose California Coastal 
Access Guide has weath- 
ered to parchment after 
years of sun, blowing 
sand, and an occasional 
rogue wave, the release of 
the book’s latest version 
comes as welcome news. 
Like its predecessors, the 
sixth edition by the Califor- 
nia Coastal Commission 
serves as an invaluable re- 
source for anyone search- 
ing out top spots along the 
state’s 1,100-mile shore- 
line, including one of our 
favorites, Jughandle State 
Beach near Mendocino. 
The guide is out just in 
time for the prime beach 
months, as California’s 
mythical endless summer 
extends into fall. 


The California Coastal 
Access Guide (University 
of California Press, 
Berkeley, 2003; $23; 
www.ucpress.edu or 
800/777-4726) is available 
at most bookstores. 
—Matthew Jaffe 


24 SUNSET 


Glow-in-the-dark Halloween 


Give little goblins a Halloween container that not only holds a gallon of candy, it glows— 
making ghosts, witches, and monsters more visible to drivers. And if you save the paint can’s 4 
lid, you can use the container to store sweets (if the candy hasn’t been gobbled up). 4 Buy 
empty 1-gallon paint cans, orange spray paint, and clear top-coat spray at a hardware or paint 
store, and purchase glow-in-the-dark paper and dry adhesive paper at an art 
supply store. (See page 167 for sources.) 2 Use sandpaper to lightly sand the 
paint cans, then spray them orange. 3 With a pencil, draw your design on 
the glow-in-the-dark paper and cut it out with scissors. To give the design a sticky Gace press 
it onto the dry adhesive paper (follow package instructions). 4 Position and press your desig a 
on the can, then finish with one coat of the clear top-coat spray. —Mary Jo Bowling 
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hawthorn 





THE SUNSET STRIP 


Best low-pollen trees 


Horticulturist Thomas Ogren, 
author of five books, including 
Safe Sex in the Garden and 
Other Propositions for an 
Allergy-Free World (Ten Speed 
Press, Berkeley, 2003; $15; 
www.tenspeedpress.com or 
800/841-2665), has created 

a system to rank the allergy- 
causing potential of many 
widely used landscape plants. 
Below are some trees that 
Ogren has found to be pollen- 
free or close to it; all are great 
choices for fall planting in the 
West. Visit www.allergyfree- 
gardening.com for more 
information on allergy-free 
gardening. 


Alpine totara (Podocarous nivalis 
‘Green Queen’ and ‘Little Lady’) 
Box elder (Acer negundo 
‘Variegata’) 

Chinese fan palm (Livistona 
chinensis) 

Eastern red cedar (Juniperus 
virginiana ‘Canaertii’, ‘Chamber- 
laynii’, or ‘Pendula Virdis’) 
English holly (//ex aquifolium 

‘San Gabriel’) 

Narrowleaf ash (Fraxinus angusti- 
folia ‘Flame’) 

Paul’s Scarlet hawthorn (Craiae- 
gus laevigata ‘Paul’s Scarlet’) 


—dJulie Chai 
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TIPS & TRIPS 


Northern California in October 


= SAN JOSE See Beethoven’s Graceland Okay, okay—the composer may not bi 
buried here, but the Ira F. Brilliant Center for Beethoven Studies not only has an orig| | 
nal invitation to Beethoven’s funeral, it also preserves a lock of his famous mane (whi 
inspired the 2000 best-seller Beethoven's Hair: An Extraordinary Historical Odyssey and a Scie 
tific Mystery Solved). The center’s new digs also house recordings, memorabilia, origina 
letters, and first-edition musical scores. Also take a look at collections devoted to John’ 
Stembeck and California history. 1-5 Mon—Fn; free. In the Dr. Martin Luther King, Fr. 
Library at San José State University, southeast corner 
of Fourth St. and San Fernando St., fifth floor; 
www.gsu.edu/depts/beethoven or (408) 
808-2058. =» SAUSALITO Redis- 
cover the Bay Area Discovery 
Museum Kicking off their excit- 





ing renovation and expansion 
project, the Bay Area 
Discovery Museum 
will host the Dis- 
cover Something 
New Festival of the 
Arts this month, pre- 
senting three new attrac- 
tions. The 180-seat Discovery Theater debuts 


with a multicultural presentation featuring Native American __ San José State University’s 


lra F. Brilliant Center for 
Beethoven Studies is 

a noteworthy repository 
of all things Beethoven. 


kids groups and Irish step dancing. The Tot Spot has been 
expanded to an 11,000-square-foot indoor/outdoor safe zone 
for little explorers. For bigger kids, the Media Clubhouse 
offers hands-on experience with the latest multimedia technology. Festiwal: Oct 11-12; 
Sree (general admission to museum $7). Fort Baker, Golden Gate National Recreation Area, 55) 
McReynolds Rd.; www.baykidsmuseum.org or (415) 487-4398. = SANTA CRUZ Set sail! 
Between 30 and 65 sailboats take off from the harbor for an informal race in the bay 
every Wednesday through October 22. Locals call it the “Wednesday Night Sailboat 
Races,” but there isn’t an official winner, unless it’s who shows up first for cocktails 
back at the harbor. A few lucky mates can catch a ride by hanging out at the harbor att 
5:30 P.M. Landlubbers should pack a picnic for the beach to watch the colorful boats. 
Santa Cruz Harbor, 135 Fifth Ave.; (831) 475-6161 or (831) 425-0690. = NAPA VALLEY 
Get spirited “Ghost wineries” aren’t really haunted; they’re wineries that existed be- | 
tween 1860 and 1900. Several of these hallowed halls open their historic doors to the 
public for the annual self-guided Ghost Winery Tour of Napa Valley. The day ends with 
a barbecue at Connolly Ranch in Napa. 10-4 Oct 12; $35 (barbecue not included). Land | 
Trust of Napa County, (707) 252-3270. —Kristine M. Carber, Mimi Towle, Keith Whitney 
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One mans 
‘lingering aftertaste” 
is another mans 

“enduring finish.” 











TRAVEL & RECREATION 


Vines in 


the wild 


Sample Paso Robles, 
the Central Coast’s 
up-and-coming wine region 


By Matthew Jaffe 
Photographs by Randy Leffingwell 


n route to Justin Vineyards & Winery, 

Vineyard Drive twists beneath oak trees 

laced with Spanish moss. The road 
passes ranchland and rows of vines heavy with 
grapes as it heads deeper into the Santa Lucia 
Mountains and the backcountry of the Paso 
Robles wine region. 

Justin Vineyards & Winery is a cluster of 
contemporary, farm-style buildings set among 
vineyards on the edge of an oak woodland. Its 
five-table restaurant, Deborah’s Room, is softly 
lit and warmed by a stone fireplace. Dinner is a 
journey through the Paso Robles landscape, 
only culinary—with an emphasis on local ingre- 
dients and Justin wines. Above one table, a let- 
ter from the White House lauds Justin’s 1997 
Isosceles Bordeaux blend—served at a state 
dinner in 2000—for its “seductive, almost gush- 
ing fruit and gorgeous structure.” 

As we leave, the waiter issues a warning sel- 
dom heard at sophisticated restaurants: A cou- 
ple miles from the winery, look out for the 
bobcat in the road. That’s where he likes to sit. 

And so we go slowly down the dark, wind- 
ing road. The bobcat isn’t sitting there; 
instead, an enormous great horned owl sud- 
denly swoops over the truck’s hood. 

he might captures the contrasts of the Paso 
Robles region, where wine-country elegance 
blends with old California ruggedness to create 

estination equal parts gourmet and rustic. 

(Continued on page 32) 
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1. Three rows of luxury with heated” first- and second-row bucket seats that recline and adjust. 
2.The highest U.S. government crash test ratings for front- and side-impact protection, and 
supplemental side-curtain air bags*! in all three rows. 3. Fold-flat cargo floor and power liftgate”. 
4. Exclusive in-dash navigation map display*. All-wheel drive* with a 3.5-liter-250-hp V6 with AutoStick”, 


7-year/70,000-mile fully transferable Powertrain Limited Warranty*. 
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Wine as a way of life 
Until recently, Paso Robles was largely 
undeveloped as a wine region; cattle 
were raised here, not Cabernet. But the 
area’s viticultural tradition is among 
California’s oldest. Wine grapes were 
grown at nearby Mission San Miguel 
Archangel starting in the 1790s. Com- 
mercial operations began in 1882, when 
Andrew York, founder of York Mountain 
Winery, planted vineyards on a moun- 
tain near today’s State 46. And after 
spending time in the area to treat his 
rheumatism, the great pianist and Polish 
freedom fighter Ignacy Jan Paderewski 
bought a ranch here and planted acres 
of Zinfandel and Petite Sirah grapes. 

York and Paderewski were onto 
something. The sprawling Paso Robles 
appellation encompasses numerous cli- 
matic zones. Annual rainfall varies from 
10 to 40 inches, and summer tempera- 
tures can range 60 degrees in a single 
day. Plus, with several earthquake faults 
in the area, there is considerable varia- 
tion in soil types. Add it all up, says Ken 
Volk, founder and director of winemak- 
ing at Wild Horse Winery & Vineyards, 
and you have something special. 

When Volk arrived in 1981, there 
were just 11 bonded wineries here in 
San Luis Obispo County. Now there 
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are more than 80 in the Paso Robles 
appellation alone. “This is the sleeping 
giant of California fine wines,” he says. 
“There’s not much land left to plant in 
Napa. But there’s still accessibility 
here, and people can afford it. Like it 
or not, the Central Coast is the future 
of fine wine in California.” 

When Volk began making wine, he 
crushed grapes with a baseball bat and 
a trash can. These days, Wild Horse is 
the area’s third-largest winery; it was re- 
cently acquired by Peak Wines Interna- 
tional, a subsidiary of Jim Beam Brands 
Worldwide. While 80 percent of Wild 
Horse’s sales come from 4 of its 30 
wines, Volk has also planted more than 
a dozen rare heirloom grape varieties. 

“I enjoy working with different 
grapes,” Volk says. “I would hate to see 
the heirloom varietals just disappear. 
And it’s like cross-traming. Those grapes 
help us make a better Chardonnay too.” 


Where elegant meets rustic 
With 22,000 acres now in production, 
the Paso Robles wine industry has liter- 
ally transformed the local landscape. In 
formerly open pastures, rows of vines 
stand out against golden hills backed by 
the dark ridgeline of the Santa Lucias. 
The transformation has affected local 


SNe alow 
Martin & Weyrich Winery. 
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culture as well. Paso Robles is 1 
home to fine restaurants like chic Bil 
Laurent and a growing number of fcj® 
oriented businesses. ." 
And these days, not only can ° 
dine well here, you can also sleepy 
style. A decade ago it would have bi 
hard to envision Villa Toscana Bes 
Breakfast in these parts. The Tusq 
style inn at Martin & Weyrich Winery 
cloistered walkways, a campanile, ; 
huge rooms with hardwood fla 
and rough-hewn-beam ceilings. || 
for all its posh trappings, the inn is 1 
of a working California winery, w) 
rooms looking out over vineyards. | 
On an overcast morning, the inti 
quiet, but the winery is bustling. 7] 
crush has begun. Winemaker Ai 
Kinne walks us through the facility, 
scribing the science behind the tra} 
formation of raw grape juice into wi) 
“There’s a big debate over whet! F 
winemaking is an art or a craft,” si 
Kinne, a onetime literature and philf 
ophy major. “But the human tou 
makes all the difference. We’re s 
using some of the same techniques t| 
people used 2,000 years ago.” 
That night at the restaurant Bud 
Tavola, some local vintners are havi 
their first tastes of a dessert wine pilfy, 
duced at their winery. Talk about gu! 
ing and seductive: Their more studi 
comments are repeatedly interrupted | 
gasps and exclamations and congr) 
ulatory clinks of glasses—leaving li] 
doubt that whether art or craft or | 
ence, winemaking in Paso Robles 1} 
become both a passion and a way of | 
(Continued on page «| 
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T NCL show you how different cruising can be. With Freestyle 
vising™ you have the freedom to choose what to do and when 

Ido it. Freedom to dine in as many as 10 different restaurants 
h no fixed seating and your choice of dining companions. 
tedom to dress as you please. Freedom to follow your own 
ledule or none at all. NCL gives you more freedom for every 


# of your cruise. It’s Freestyle Cruising and it’s only from NCL. 
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Paso Robles 
planner 


Paso Robles is about 230 miles 
north of Los Angeles (roughly 
halfway to San Francisco) on 
U.S. 101. For more information, 
contact the Paso Robles 
Chamber of Commerce 
(www.visitpasorobles.com or 
800/406-4040) or the San Luis 
Obispo County Visitors & 
Conference Bureau (www. 
sanluisobispocounty.com 

or 800/634-1414). 


Exploring the 
wine country 
The 2003 Paso 
Robles Harvest 
Wine Tour (Oct 
17-19) features 
events at area winer- 
ies. The Paso Rob- 
les Vintners and Growers Asso- 
ciation (www.pasowine.com or 
805/239-8463) publishes a free 
winery guide. 

For a taste of the area’s offerings 
beyond wine, visit Templeton’s 
Certified Farmers Market at Sixth 
and Crocker Streets (9-12:30 Sat; 
805/239-6535). 

Paso Robles wine country 
sprawls both east and west of U.S. 


e Paso 
Robles 
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101, with State 46 as its axis. Here 
are some of our favorite wineries. 


East of U.S. 101 

Eberle Winery. Cave tours and a 
deck overlooking vineyards. North 
side of State 46, 3'/2 miles east of 
U.S. 101; www.eberlewinery.com 
or (805) 238-9607. 


Garretson Wine Company. Some 
of the region’s best Rhone varietals. 
2823 Tuley Ct., Ste. 110; www. 

mrviognier.com or (805) 239-2074. 


Martin & Weyrich Winery. Known 
for Cal-ltalia varietals. 2670 Buena 
Vista Dr.; www.martinweyrich.com 
or (805) 238-2520. 

Tobin James Cellars. Old West 
stylings, including a 135-year-old 
bar. 8950 Union Rad. (off State 46), 
9 miles east of U.S. 101; www. 


tobinjames.com or (805) 239-2204, 


Wild Horse Winery & Vineyards. 
Known for Pinot Noir and rare heir- 
loom varietals. 1437 Wild Horse 
Winery Ct. (off Templeton Rd.), 
Templeton; www.wildhorsewinery. 
com or (805) 434-2541. 


West of U.S. 101 

Carmody McKnight Estate 
Wines. Farmhouse in an idyllic 
setting. 11240 Chimney Rock Rd.; 


Colorful, modern decor 
adds to the appeal 
of Buona Tavola. 





www.carmodymcknight.com or 
(805) 238-9392. 


Justin Vineyards & Winery. Eng- 
lish gardens add to the appeal of 
one of Paso’s top wineries. 77680 
Chimney Rock; www.justinwine. 
com or (805) 237-4149. 


L’Aventure Winery. Open only by 
appointment, but worth a stop for 
the Bordeaux-style wines. 2875 
Live Oak Rad.; www.aventurewine. 
com or (805) 227-1588. 


Peachy Canyon Winery. Known 
for Zinfandel. 7480 N. Bethel Rad., 
Templeton; www.peachycanyon. 

com or (805) 2389-1978. 


York Mountain Winery. Has its | 
own appellation. 7505 York 

Mountain Ra., Templeton; www} 
yorkmountainwinery.com or i 
(805) 238-3925. | 


Dining 
Bistro Laurent. One of Paso’s | 
best restaurants. Its Le Petit Mé 1 
cel cafe is open for lunch on the} 
restaurant’s patio. Closed Sun. } 
1202 Pine St.; (805) 226-8191, 9 


Buona Tavola. Northern Italian | 
spot filled with artwork. Lunch 

Mon-Fri, dinner daily. 943 Sprin) 
St.; (805) 237-0600. | 


Deborah’s Room. Prix fixe mer | 
based on local ingredients. Lun 

Sat-Sun, dinner daily (reservatic | 
required). At Justin Vineyards & § 
Winery; (805) 237-4149. : 


McPhee’s Grill. Popular local 
eatery. Lunch and dinner daily, 
Sunday brunch. 416 S. Main Si 
Templeton; (805) 434-3204. 


Lodging 

Paso Robles Inn. Some of the® 
100 rooms have hot mineral 
baths. From $105. 1103 Spring 
www.pasoroblesinn.com or 
(800) 676-1713. 


Summerwood Winery & Inn. 
Country-style inn with gorgeous# 
garden and nine rooms overloohy 
vineyards. From $195. 2130 Art 
Rd.; www.summerwoodwine.co 
or (805) 227-1111. 


Villa Toscana Bed & Breakfast 
Luxurious eight-room inn set oni 
working winery. From $340. 422 
Buena Vista; www.myvillatoscan 
com or (805) 238-5600, 











lonic Breeze® air purifier isn’t quiet. It’s 
silent! Circulates clean, fresh-smelling air 
using patented technology to move air 
electronically — with no motor, no fan 
and no noise whatsoever! Traps airborne 
allergens and irritants with proven 
efficiency — dust, pollen, cat dander, 
tobacco smoke and more. Plus, it neu- 
tralizes common household odors. There 
are no replacement filters to buy, ever! Instead, simply slide out the electrostatic col- 
lection blades and wipe them clean with a damp cloth. Runs on only 10 watts, too. 





Save $100s every year on filters and electricity compared to noisy HEPA 
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machines! Sleek profile stands 27 inches tall. Created by Sharper Image Design. 





lonic Breeze’ Quadra’ 
Silent Air Purifier 


(#S1637) $349.95- 


Only $329.95 
Save $20 with this ad!* 
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Purchase a 2™ Quadra® 
for only $174.98. Save 50%! 


_ FREE GIFT! 


lonic Breeze® Air Freshener 
for Bathrooms 


$69.95 Value 


: FREE with first purchase 
of an lonic Breeze® Quadra® 
: \_ through 12/31/03. 
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; PHONE 1-800-344-4444 (code 19830) 
ONLINE www.sharperimage.com/offers/q180 
STORE Bring this ad for your gift and $20 off!* (POs 19830) 


More than140 Sharper Image stores, nationwide. 
Call or go online for locations and telephone numbers. 


©2003 Sharper Image Corporation (NASDAQ: SHRP) 














































































































































































































TRAVEL 


Harvest 
tour in 
Sonoma 


Discover fresh, regional 
delights along two autumn 
backroad drives 


By Lisa Taggart 
Photographs by Robert Holmes 


onoma County shimmers. this 

month with fields full of red and 

gold grapevines and fat orange 
pumpkins. This is a glorious time to get 
out and appreciate the region’s rich 
harvest. Knowing that the food you’re 
savoring was organically grown makes 
it taste even better. 

Sonoma’s quiet backroads lead to 
a variety of organic and low-impact 
farms. Many are certified organic: They 
meet specific federal standards and are 
inspected at least once a year to guaran- 
tee that organic practices are being 
followed. Some farms have not been 
certified organic, but they practice low- 
impact natural farming methods (often 
described as sustainable), which include 
crop rotation and the use of nonchem1- 
cal fertilizers and natural insect controls. 

Although Ted Bucklin’s 700-acre 
Oak Hill Farm is not certified organic, 
he calls it a “no-harm” farm: He doesn’t 
use any chemicals, and he measures 
the sustainability of every action. Buck- 
lin says working that way just feels 
right. “The best thing is, you don’t 
have to question it. There’s no doubt 
that it’s a good thing. I like that.” 

One benefit of buying from a pro- 
ducer is knowing how a product was 
grown. For more information on or- 
ganic standards, visit www.ams.usda. 
gov/nop, the website of the USDA’s 
National Organic Program. 
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Baskets of 
organic produce 
fill a roadside 
farm stand near 
Santa Rosa. 
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DRIVE 1: Valley of the Moon 
This 40-mile route traces the length of 
the Valley of the Moon (Sonoma Val- 
ley) and then heads west to Petaluma. 
Just off Sonoma Plaza, (1) Vella 
Cheese Co. (315 Second St. E., Sonoma; 
707/938-3232) offers a selection of 
cheeses made on-site from local 
hormone-free milk. Choices include 
cheddar, dry jack, and mezzo secco. 
Down the street, you can help your- 
















































Driving for organics 
Allow a half-day to drive each of the two 3 
routes described. As the harvest season } 
winds down, call ahead to check hours o¢ 
operation. For a map listing more than 10 
farms and ranches and their hours, conta! 
Sonoma County Farm Trails (707/571-82 
or www.farmtrails.org). For general infor-" 
mation, contact the Sonoma Valley Visito! 
Bureau (453 First St. E., Sonoma; 707/996 
1090 or www.sonomavalley.com). 


self to produce at the (2) Patch (280 § 
ond, just past the bike path), a tiny sel 
serve farm offering organic lettuce, 
rots, and squash, with payment usual 
by honor system. ! 

Drive west to (3) Artisan Bakers (7. 
W. Napa St.; 707/939-1765), where tl 
multigrain loaves are made with ¢@ 
ganic flour and you can watch pastrii} 
being rolled and cut. 

Take State 12 north for 7 prett 
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miles to (4) Red Barn Store at Oak Hill 
Farm (15101 State 12, Glen Ellen; 707/ 
996-6643). Originally the entire 700- 
acre property was a flower farm, but it 
now includes a wide range of organi- 
cally grown produce, from heirloom 
and 
greens—all sold in a classic red barn. 
In the town of Glen Ellen is (5) Ben- 
ziger Family Winery (1883 London Ranch 
Rd., Glen Ellen; 888/490-2739). This 


family-owned operation has sprawling 


tomatoes to herbs unusual 


grounds with nice picnic areas. Wines 
here are grown “biodynamically,” but 
are not labeled organic. 

Just south of Glen Ellen’s center, 
you'll find the (6) Olive Press (14301 
Arnold Dr., Glen Ellen; 707/939-8900). 
Dip bread in samples of oils pressed 
from different olive varieties here, and 
try the company’s best-seller, the certi- 
fied organic extra-virgin oil made on- 
site. You can also view the Pieralisi olive 
press used to create the oil. 

Continue south on Arnold Drive, 
then head west on State 116, passing 
rolling gold hills veined with green live 
oaks. Go north on U.S. 101 and take 
the East Washington Street exit to 
Petaluma. 

If you’re doing the tour on a Satur- 
day afternoon, take a left on East 
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Ltabe, ie 


Gy 


Pans, ate 


thicw 





38 SUNSET 


Washington and another left on Peta- 
luma Boulevard, then follow it to 
downtown Petaluma’s Walnut Park 
and the (7) Petaluma Farmers Market 
(2-5 Sat through Oct 25; Petaluma Blud. S. 
at D St.; 707/762-0344), where local 
fruits, vegetables, and flowers gleam in 
overflowing displays of fall bounty. 

Continue west across town via 
Washington Street and Bodega Av- 
enue to reach (8) Andersen Organic 
Vegetable Stand & Pumpkin Patch 
(4588 Bodega Ave., Petaluma; 707/763- 
3119). Here you'll find a rich harvest 
of organic greens, veggies, and U-pick 
pumpkins. 


DRIVE 2: Near Santa Rosa 

This 80-mile loop circles Santa Rosa 
and grazes the Russian River before 
returning via Sebastopol. 

Start in Cotati, near Sonoma State 
University at (9) Grossi Farms (6652 
Petaluma Hill Rd., Santa Rosa; 707/664- 
1602), which sells organic corn, toma- 
toes, lettuce, and pumpkins. 

Nearby on Petaluma Hill Road, you 
might see a few flower stands too. Go 
north and turn onto Crane Canyon 
Road (which becomes Grange Rd.) to 
head into the hills. Here, the route is 
shaded by oaks, bay, and eucalyptus 


eo le up the 


bounty of an afternoon 
farm-country drive. + 
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and is dotted with ranchettes. 

On Bennett Valley Road is ( 
Matanzas Creek Winery (6097 Benj 
Valley Rd., Santa Rosa; 800/590-646 
where you can walk in the orgay 
lavender garden and buy aromath! 
apy products such as potpourri. 
can also taste some nice nonorgal 
wine here. 

Head north to Farmers Lane a 
Brush Creek and Riebli Roads. T! 
route winds and climbs as the road ni 
rows, dropping into some small ste! 
canyons. The terrain flattens out ai 
the fields are full of ropy, mate} 
grapevines as you hit the Russi 
River Valley. Redwoods edge t 
road, casting cool pools of shade. 

Martinelli Road reveals a hidden wy 
ley of grapevines. After passing throu 
Forestville, you'll discover (11) Foxglai@}| 
Farm (5280 Gravenstein Hwy., Sebastop\s 
707/887-2759), with a wealth of organi 
autumn tomatoes, herbs, and apples. . 

A short detour off Graton Road! 0) 
the south brings you to (12) Gabnijl 
Farm (limited hours; 3175 Sullivan RY y 
Sebastopol; 707/829-0617), where you! 
find organic apples and Asian pears. . 

On the outer circumference of th 
loop is (13) Wild Flour Bread (140 Bow 
707/874-2936, 
where organically grown wheat ~ 
turned into tasty hand-hewn creations 

Farther east, atop a ridge with lovey 
views of Mt. Saint Helena and Pow§ 
Reyes, are the productive fields of (1 
Coyote Moon Farm (10660 Barnett Val y* 
Rd., Sebastopol; 707/824-9271), whi 
has a little straw-bale stand that se 
the harvest of squash, artichokes, at 
pumpkins at field’s edge. 
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troducing 
high performance technology that’s also 
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FOF TNE SNVIFONME! NE. sos you can hus comers while you hug Mother Nature 


yota’s revolutionary new Hybrid Synergy Drive® combines a gasoline engine with a powerful electric motor that never needs to be 
ugged in. The result? Super-efficient, super-charged performance. This groundbreaking yet affordable technology hits the roads this fall 
® the next generation Prius. Prius achieves nearly 2.5 times the average fuel efficiency of conventional vehicles and close to 90% fewer 
| nog-forming emissions — all while accelerating from O to 60 mph in 20% less time than its competitor.” 
Beyond Prius, Hybrid Synergy Drive will be available in more and more Toyota products — including SUVs. 


ith Hybrid Synergy Drive, we're helping save the planet. Faster. 


iyota.com/tomorrow 
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Cliff-hanger 


A noodle-armed novice 
learns to love rock climbing 
By Samantha Schoech = Photographs by David Zaitz 


don’t look like rock-climbing material. 
I’m only moderately athletic, I don’t love 
heights, and J can do exactly one push-up. 
But now that I’ve learned the basics of the 
sport, I know that my noodle arms are not 
reasons to stay away from rock faces. As 
Mykael Lazzeri, an instructor at Mission Cliffs 
climbing gym in San Francisco, says: “If you 
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can climb a ladder, you can climb a rock.” 
This is good news for anyone looking for 
an outdoor activity that is both physically 
challenging and mentally engaging. Steve 
Gerberding, an instructor at Joshua Tree Rock 
Climbing School and a 26-year climbing vet- 
eran, says, “Rock climbing is puzzle solving.” 


Climbing as an indoor sport 

An indoor climbing gym is the best place for 
a novice to start. Gyms supply gear and in- 
struction—and they have padded floors. De- 
spite the fact that there is almost no chance of 
falling all the way down (known as “decking”), 
that padding is reassuring the first time you 

















Climbing 
schools 


To locate climbing gyms, 
such as Mission Cliffs 
(2295 Harrison St., 

San Francisco; www. 
touchstoneclimbing.com 
or 415/550-0575), visit 
www.rockclimbing.com or’ 
check your yellow pages. 


Each of the well-regarded 
climbing schools listed be- 
low offers outdoor climbin¢ 
instruction to beginners. 
Prices for a one-day group’ 
lesson begin at about $85! 
For lists of reputable schoc 
and guides, contact the 
American Alpine Institut 
(see below) or the Americ 
Mountain Guides Asso- 
ciation (www.amga.com 
or 303/271-0984). 


American Alpine Institute! 
Bellingham, WA; www. 
mtnguide.com or 

(360) 671-1505. 


Exum Mountain Guides. 
Moose, WY; www. 
exumguides.com or 
(307) 733-2297. 


Joshua Tree Rock Climbiri 
School. Joshua Tree, CA; 
www.rockclimbingschool. 
com, (800) 890-4745, or 
(760) 366-4745. 


Moab Desert Adventures# 
Moab, UT; www. 
moabdesertadventures. 
com or (877) 765-6622. 


Shasta Mountain Guides.s. A 
Mt. Shasta, CA; www. 
shastaguides.com or 1 
(530) 926-3117. Or 


Yosemite Mountaineering) | 63 
School and Guide Service | 
Yosemite National Park, 
CA; www.yosemite 
mountaineering.com or 
(209) 372-8344. 
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Learn why treating glaucoma early 


could make a difference later. 


Call 1-800-437-4743, today. Or fill out the 
reply card, or visit www.glaucomainfo.com 










| Did you know that 40% of your optic nerve can be 

| damaged before you notice any vision loss—and that 
| the damage is irreversible? Did you also know that 

| studies suggest lowering eye pressure may slow the 

| risk of further optic nerve damage? High eye pressure 
| is the major treatable risk factor for Secor a 

' And, the good news : 

| is that high eye aa 
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Before you see your eye doctor, get your FREE information kit. 
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Spider-Man your way up a vertical surface. 

The first rule of climbing is safety. So we start 
by learning how to put on a harness correctly 
and tie the rope that will be our lifeline. Minutes 
into my class at Mission Cliffs, I have mastered 
the figure-eight follow-through knot, the corner- 
stone of rock climbing. The next 20 minutes are 
devoted to belaying, in which the climber’s part- 
ner uses a belay device to control the rope’s 
slack, ensuring that the climber doesn’t get in- 
jured if she loses her grip. And soon I find my- 
self hanging 20 feet above the floor, having just 
climbed a wall for the very first time. 

Now that I’ve learned how to te in, belay, 
and climb, Lazzeri sets me loose to find a buddy 
so we can take turns as belayer and climber. 

My first partner is a young woman who has 
been climbing indoors for about a month. She 
urges me to use my leg muscles to push off the 
small resin holds and to trust my feet. ‘This takes 
all my strength; I am working against a standard 
fear of heights. When I mention it to Lazzeri, he 
says, “Trust your fear. It’s there to help you.” 

My second indoor class is Joel Cortez’s 
“Basic Technique.” Cortez starts by announc- 
ing that climbing is all in the legs. He teaches us 
to smear (use the pressure of the ball of the foot 
against a flat wall to step up) and match (bring 
both hands or feet together on the same hold), 
and most importantly, to position our bodies to 
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take advantage of momentum, balance, and 
weight distribution. The difference is incredible. 
By the end of the two-hour class, I have climbed 
an easy intermediate route; it wouldn’t impress 
the guys on E] Capitan in Yosemite National 
Park, but it pleases me quite a bit. 


Scaling rocks in Joshua Tree 

After just two sessions inside, I want to get 
outside. ‘That is why at 8 A.M. on a Saturday I 
find myself standing in a parking lot in South- 
ern California’s Joshua Tree National Park, 
which is famous for the quartz monzonite rock 
that draws climbers from all over the world. 
Here I meet 10 other students, as well as in- 
structors Steve Gerberding and Don Reid 
from the Joshua Tree Rock Climbing School. 

The class is an even mixture of men and 
women; everyone but me is in his or her 20s. 
Their youth discourages me until Gerberding 
tells us that one of his favorite climbing stu- 
dents, a man who takes private lessons, is 82. 

We spend the morning bouldering (moving 
along a rock a few feet off the ground with no 
ropes or harnesses). Gerberding and Reid teach 
us to read the rock by looking at the slope, fea- 
tures (any bump, ripple, or dent), and texture. 
They tell us how to tie our shoes (tightly), how 
to place our feet (with confidence). They show 
us that dipping our hands into powdered chalk 
helps our fingers grip the rock. The best way to 
learn, Gerberding tells us, is just to climb until 
we're fatigued and bleeding. “I’m not guaran- 
teeing that you'll leave here without a little 
blood on you,” he says. 

After lunch we head for the hills. Climbing a 
real rock face, I realize instantly, is very different 
from climbing in a gym. First, there are no pad- 
ded floors. For the first time in my brief climbing 
career, I’m scared. Ledges and holds are harder 
to find on a real rock than on an artificial face, 
and halfway up I start to doubt that I will make 
it to the top. But with Gerberding and the mem- 
bers of my group cheering me on, I complete the 
route. The view at the top—of Joshua Tree’s 
boulders looking like giant peaches beneath a 
sharp blue sky—is spectacular. But even better is 
my own sense of accomplishment. 

By day’s end, every student has completed 
at least one route. We congratulate each other 
with high fives. As I leave the parking lot, I am 
exhausted and happy. I look down and notice 
my battle scar: a deep scratch on my ankle. I 
flaunt it like a medal. @ 
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The gear | 


i 
The variety of rock- 
climbing gear is stagger 
ing, but there are only 
a few items you need tas 

get started. All courses 1 
and gyms will rent or ler} } 
you gear to use. 


A. Helmet: Highly recom- | 
mended for all outdoor 

climbing. It will protect you 
you fall, and also protect y) 
in the much more likely eve 
of falling debris. From $50.) 


B. Chalk bag: Not neces= | 
sary, but as Steve Gerberw 
ing says, “A chalk bag willl 
help you look cool while 
you're stalling on the face. 
From $72. 


C. Harness: The rule here’) 
is to find one that is com- 5 
fortable and fits properly. 

Always try a harness on be 
fore purchasing. From $22 


D. Locking carabiner anc 
belay device: These piece 
of hardware are belaying § 
essentials. From about 
$15 each. 


E. Shoes: Rock-climbing | | 
shoes are an absolute mus 
and are generally worn 
very snug. Having your ow’ | 
pair ensures the best fit. 
From $80. 
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Autumn afternoons 


Eight great ways to savor the season in the Bay Area 


By Amy Marr 


or some, autumn is the season of leisurely vacations minus the crowds. For 

many others, that’s still a distant dream. There’s sthool, fall sports, over- 

flowing gutters—you’re lucky if you can grab half a Saturday for a getaway. 

We're here to give you a few ideas. There’s plenty to do in an autumn afternoon 

in the Bay Area. Stomp grapes, find your way out of a corn maze, or slurp fresh 
oysters after kayaking around Tomales Bay. ‘The gutters can wait one more day. 


Be amazed by a maze 

ctatHRop. With 40 acres of cornfields, 
pyramids made of hay bales; and 
Dell’Osso 
Farms is a fall harvest cornucopia. 


pumpkin patches galore, 


You can take a hay ride, get lost in the 
14-foot-tall corn maze, wander through 
the giant pumpkin patch and pick the 
perfect one to take home, or use the 
Pumpkin Blaster to shoot miniature 
pumpkins at targets 200 yards away. 
10-8 daily in Oct; free admission, fees for 
some activities. From I-5 just north of the 
junction with 1-205, take the Mossdale Rd. 
exit and cross under the freeway. 26 W. 
Stewart Rd.; www.pumpkinmaze.com or 


(209) 982-0833. 


44 





SUNSET 


Hike beneath the leaves 
FeLton. For an amble among brilliant 
foliage, head to Fall Creek State Park, a 
2,390-acre subunit of Henry Cowell 
Redwoods State Park. Here you'll find 
20 miles of trails, a babbling creek with 
tumbling rapids, and an enormous 
grove of bigleaf maples. To see the best 
fall colors, head out along Fall Creek 
Trail for an easy 2-mile round-trip 
hike. From U.S. 101 in San Jose, take 
State 17 about 30 miles toward Santa Cruz; 
get off on Mt. Hermon Rd. and turn nght 
Graham Hill Rd.; parking 1s on the 
right about 1 mile past intersection with 
State 9. Mountain Parks Foundation: www. 
mountainparks.org or (831) 335-3174. 





imecate tte way ree 
a 40-acre cornfield maze-at 
Dell’Qsso Farms in Lathrop. 






























NEAR MORGAN HILL. lucked into the 
Hamilton Range, the unsung Henry ¥ 
Coe State Park—Northern California ij, 
largest state park—puts on a splendilf, 
fall color show. Some 250 miles of trail 

lace through 86,000 acres of high ridges ' 
deep canyons, and hills cloaked wit: 
oak, pine, and madrone. Try the 3 
mile Springs Forest ‘Trail Loop, whiel 
cuts through the oaks flanking Pi 
Ridge before joining the manzanitay 
fringed Forest Trail. Another excelle | 

choice is the 41/4-mile Frog Lake Loop 
winding up to Pine Ridge before dro 
ping down through bay laurel to Fros 
Lake. $4 day-use fee per vehicle. From Sa 
Jose, take U.S. 101 15 miles south to Moi 
gan Hill and exit at E. Dunne Ave. wwul 
coeparks.org or (408) 779-2728. 


Hh 


sunot. In the East Bay, head to 
Sunol-Ohlone Regional Wilderness 
where fall colors tint the bigleaf maple} 
(in late September), then the willows 
and finally the sycamores (in early 
November). The trails that paralle} 
Alameda Creek are particularly lovely 
lined with golden alder and willows tha} 
shimmer resplendently in contrast wil] 
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Yosemite Falls, the heart of 
Yosemite Park, needs a face lift. 
No, not the Falls themselves. They 
still plunge into the valley amid 
thunder and mist. But experiencing 
the Falls will soon be very different. 
With your help, new trails, bridges, © 
rest areas and exhibits will greet 
visitors now and for generations 
to come. 


The Yosemite Fund, a non-profit 
organization that provides private 
funds for projects in Yosemite, is 
raising $1.8 million to complete 
this essential work in partnership 
with the National Park Service. 


You can help! Call us or visit our 
website to find out how you can 
be a part of the Campaign for 
Yosemite Falls and become a 
Friend of Yosemite. 





_ ‘Tue YOSEMITE FUND 


2 . : Providing for Yosemite's Future 


: 155 Montgomery Street, Suite 1104 
: San Francisco, CA 94104 


ete? yey ee 
www.yosemitefun org, 
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i Seceesie mi ri ae | ws Pick through produce i; 

at Das din serkecey. The next-best thing to haf 
ing your own farm is making a trip 
Berkeley Bowl Produce, featuring a s 
lection second to none in Northe 
California. In October you can rur® 
mage through more than 40 varieti 
of apples and select from 20 types 
hard-shelled squash, such as Frenc 
pumpkins or cheese squash. The 
move on to the 15 varieties of Asiz 
apple pears. Don’t miss the trove 
wild mushrooms. From -880 in Berkel 
take the Ashby Ave. exit, turn left on Shi 
tuck Ave., then left on Oregon St. 2020 O; 
gon St., Berkeley; www.berkeleybowl.com 
(510) 843-6929. 


————— ee ee 





Paddle and slurp 

INVERNESS AND MARSHALL. Lots of fis 
the bluish boulders in the water. The are about 3 miles round trip. $4 per vehi- and cooling temperatures make Oct 
best moderate fall hikes are Indian Joe dle. Take I-680 south from Pleasanton, exitat ber a prime bird-watching moni 
Creek Trail, jutting through a wooded Calaveras Rd./Dumbarton Bridge, turn left at Tomales Bay, located right on thik 
canyon, and Canyon View Trail, which onto Calaveras Rd., and go about 4 miles to south migratory path. On a goldejh 
| rises up the ridge for a valley vista, then — Geary Rd.; turn left and follow Geary to the — day, rent a kayak and glide in the corjiir 
Nh | winds into Little Yosemite gorge; both end. (925) 862-2601. pany of egrets, loons, white pelican 
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brmorants, seals, and bat rays; or join 
half-day “Birder’s Paddle” ($69) with 
jijue Waters Kayaking. October is also a 
| od month for oysters, so scoot over 
@) Marshall after kayaking for a 
Waker’s dozen at Hog Island Oyster 
wompany. The velvety sweetwaters are 
Warticularly tasty in fall. Blue Waters 
Layaking: 12938 Sir Franas Drake Blud., 
hear the intersection with State 1, Inverness; 
Www.bwkayak.com or (415) 669-2600. 
og Island Oyster Company: Closed 
WMon-Tue; 20215 State 1, Marshall; www. 
gislandoyster.com or (415) 663-9218. 











iomp grapes 

lonoma. Lasso a friend and decide 
tho will be the stomper (jumping in 
ne barrel and flattening the grapes) 
nd who will be the swabby (catching 
Ine juice below the barrel). Together 
pu make a team ready to enter 
Honoma’s annual World Champion- 
Hup Grape Stomp at the Sonoma 
Wounty Harvest Fair. The grand prize is 
91,000, but even if you don’t win, you 


IF YOU HAVEN'T LOOKED AT FORD LATELY... 


LOOK AGAIN. 


can always learn some cowgirl tricks, 
dance to live music, or enter a grape- 
spitting contest. 10-8 Oct 3, 10-7 Oct 
4-5; $6 general admission, $25 per stomping 
team. At the Sonoma County Fairgrounds: 
From U.S. 101 in Santa Rosa, take State 12 
east to the Bennett Valley Rd. exit. www. 
harvestfair.org or (707) 545-4200. 


Take in a film festival (or two) 
MILL VALLEY AND SAN RAFAEL. [he Mill 
Valley Film Festival draws glitterati, 
crowds, and top-notch releases. Pre- 
order or be prepared to face the rush for 
a comfy red velvet seat at the baroque- 
style CinéArts @ Sequoia or for a spot 
at the classy Christopher B. Smith 
Rafael Film Center. In San Rafael, the 
Italian Film Festival showcases the best of 
recent Italian cmema. Mill Valley Film 
Festival: Oct 2-12, $9; various locations 
(call_for details); www.moff.com or (925) 
866-9559. Itahan Film Festwal: Saturdays 
Oct 4-Nov 15, $11; Marin Center, 10 
Avenue of the Flags, San Rafael; www. 
italianfilm.com or (415) 499-6800. 


Sample apples 

pHito. At the Apple Farm, you can 
snack on 80 varieties of heirloom ap- 
ples, including Sierra Beauty and Pink 
Pearl. The farm also produces a tanta- 
lizing array of juice, cider, jam, jelly, 
and chutney. Apple harvest season 
runs through November. From U.S. 
101 about 90 miles north of San Franasco, 
take State 128 west through Philo and follow 
signs to the Apple Farm. 18501 Greenwood 
Rd.; (707) 895-2333. 


Behold the harvest and 

mountain bike 

SANTA cruz. Wilder Ranch State Park’s 

Harvest Festival and Draft Horse Day fea- 

tures draft-horse plowing demonstra- 

tions, wagon rides, pumpkin-carving 

contests, and live music. Before or after, 

head out on one of the park’s mountain- 

bike trails, many of which skirt the bluffs 

above the ocean. Oct 18; free admission, $5 
parking fee. Off State 1, 2 miles north of 
Santa Cruz; www.santacrurstateparks.org or 


(831) 426-0505. 
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www.fordvehicles.com or 1-800-301-7430 
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East Bay 
bohemia 


Emeryville boasts good art 
and great breakfasts 


By Lisa Taggart 
Photographs by Kristen Loken 


he urban dance that takes a city 

from industrial to gentrified has 

a number of steps. Warehouses 
shuffle into live/work loft havens for 
artists, then spin into pricey communi- 
ties. Emeryville, the bayside enclave be- 
tween Oakland and Berkeley, stands 
proudly in the middle phase. It plans to 
stay there. 

Now best known for corporate resi- 
dents Ikea and Pixar Animation Stu- 
dios, Emeryville retains an appealing 
funky, independent, and artistic spirit. 

That’s most evident during October, 
when Emeryville honors its creative 
constituents at the three-week-long 
Emeryville Art Exhibition. The 17-year- 
old juried event showcases painting, 
sculpture, photography, and video arts 
(Oct 4-26; 5616 Bay St.; www.emeryarts. 
org or 510/652-6122). Punctuated by 
live weekend dance and music perfor- 
mances, the celebration is held in a dif- 
ferent location each year; this one will 
be at the Bay Street Emeryville retail 
complex. On display are landscape 
paintings inspired by the nearby bay, 
photography of East Bay neighbor- 
hoods, and industrial-influenced sculp- 
ture, by more than 100 artists who live 
or work in the 1'/4-square-mile town. 

“I don’t think there’s any city in the 
country that supports its artists in quite 
the way Emeryville does,” says 20-year 
resident Cay Lang, a photographer who 
also conducts business classes for artists. 

Stroll Hollis Street today and you'll 
find brick buildings housing architecture 
offices, printing studios, bookbinders, 
furniture makers, a Japanese animation 
store, and even a puppet maker. 
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Emeryville Art 
Exhibition installation. 


For art mixed with fresh air, take in 
sculptures and murals along the Emery- 
ville public art tour (self-guided; brochure 
available at the Emeryville Chamber of Com- 
merce). Among the works are a steel fire- 
station dog and life-size bronze-and-steel 
furniture pieces whose legs “run” off 
a balcony. 

The route will lead you westward to 
Marina Park, a breezy, picturesque spot 
for walking. 

Jokes about starving artists aside, go- 
ing hungry apparently isn’t too popular 
with Emeryville’s creative crowd— 
you'll find a range of great coffee shops 
and restaurants here. By the number of 
outstanding choices, breakfast must be 
the meal for the imaginative. Try deli- 
cious, hearty fare at Rudy’s Can’t Fail 


f emeryvillechamber.com or 510/652-5223, | 


Where’s the art? 


Emeryville’s historic area is centered at 
Hollis and Powell Streets. For general 
information, contact the Emeryville Chania 
ber of Commerce (5858 Horton St.; www) 





Francisco 
Bay 


to San 
Francisco 


Cafe (4081 Hollis St.; 510/594-1221) | 
Doyle Street Café (5515 Doyle St.; 51) 
547-3552). | 
Grab coffee at Ruby’s Cafe (clos! 
Sat-Sun; 6233 Hollis; 510/601-0622) |) 
fresh-from-the-racks treats at Sem 
freddi’s Bakery (closed Sat-Sun; 420 
Hollis; 510/596-9934), where 115, 0 
tons of bread are produced weekly. | 
For dinner and drinks, check 0% 
Townhouse Bar & Grill (closed Sun; 580 
Doyle; 510/652-6151). The humble e | 
rior belies the eatery’s chic decor and u/ 
scale menu—a pleasant surprise that’s | 
bit like discovering Emeryville itself. #4 
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PUAN CHAU Nt 











Welcome to Peru. 


Prepare to surrender to its magic. The celebration of almost 
3,000 popular feasts per year is but one small hint of the vast 
treasure trove of multicultural traditions you will find here. 
From the coast to the jungle and through the highlands, 
Peruvian people live the same way as their ancestors did a 
thousand years ago; maintaining their dances, handcrafts, 
textiles, customs and keeping their spirit alive. 


"Qoyllur Rit'i" -the feast of the Shining Snow- is one of Peru's 
most incredible expressions of faith and tradition. Starting on 
Trinity Sunday, more than 70,000 people come together at the 
Sinakara Valley in the province of Quispicanchis, Cusco, to 
embark on a pilgrimage of hope to the top of a snow covered 
mountain, 15,090 feet above sea level. After a 5 mile walk, 
thousands of dancers, hundreds of bands and countless believers 
finish their journey toward the "Apus" -the mountain gods- 
asking for money, love, luck, or whatever else they feel they 
are lacking. 


Most of these people will speak Quechua -the mother-tongue 
of more than 3 million Peruvians- or any of the 91 other 
indigenous languages that are still in use. Aguaruna, 
Machiguenga and Huitoto are just some of the native tongues 
that survive in the jungle, keeping the voices of our forefathers 
intact, along with their customs. 


Almost all of the native handcrafts you'll see are made of 
natural elements like bones, feathers and seeds that are 
collected to create beautiful pieces of art. Medicine here is 
based on the use of plants and herbs that have been used for 
hundreds of years. This practice is so widespread, Peru's Ministry 
of Health has an office dedicated to it. 


Venture up into the highland and through the Andes, and you 
will find that the remains of the Incas are all around. Whether 
you're walking through the stone roads of the Inca Trail- built 
500 years ago but still in use today- or viewing the innovative 
"andenes" -terrace farming- you'll witness how the present 
meets the past. Discover it all for yourself. Corne to Peru. Where 
you'll experience all these archaeological monuments, along 
with the remains of an ancient culture that's still very much 
alive. 


Call toll free 1-888-788-PERU 
Visit www.experienceperu.com 
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ANOLON ADVANCED 
PROFESSIONAL Harp-ANopizeED Nonstick —INstpE AND OurT- 
WitTH Coot Siip-Free ANOLON SuREGRIP”. HANDLES 


V.Vroykoy\) 


The Gourmet Authority 


AVAILABLE AT RosBinsons-May, FILeNe’'s, FOLEYS AND OTHER FINE RETAILERS. 


VisIT US @ ANOLON.COM OR CALL 1 800 388-3872. 





Add a Room. 
And a View. 


Remodeling? A Lindal 
SunRoom, GardenRoom 
or PatioRoom is the perfect 
way to let the great out- 
oors become an expansive 
new dimension of your 


e. Cail us today and 


Independently distributed by Arroyo Grande 
Eureka/No.Calif. 
Kern County 
Lafayette/East Bay 
Marin County 
Oakland/East Bay 
Reno/Lake Tahoe 
Sacramento 

San Jose 

San Luis Obispo 


A Lindal 


SUNROOMS 


oe a Shai 
‘ 


TS r 
at 


Patio Outlet 

The Building Company 
Bakersfield SunRooms 
Executive Cedar Homes 
Sunworks 

Apex SunRooms 

Reno Rooms 775 267 1393 
Morgan Aluminum Products 707 428 3302 
Windstar Building Tech. .............. 408 559 8976 
Harper Cedar Home Center 805 787 0393 


805 489 1412 
707 445 0786 
661 871 9999 
925 284 6240 
415 454 2445 
800 777 4321 
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‘Taos | 
harvest =| 
drive | 


Sample New Mexico’s 


autumn bounty 


By Sharon Niederman 
Photograph by Douglas Merriam ee 


oaded with baskets of tre: 

ripened red and gold apple 

plums, pears, and other prjy 
duce, northern New Mexico’s far)” 
stands are at their autumn best tk] 
month. Stationed along the 75 miles 
road between Santa Fe and Taos, mc} 
stands are right on the highway andi” 
often brightly bedecked with crimse 
chili ristras—beckon passing motoris 
to stop. Pick the right stands and yc 
can easily spend an afternoon samplin 
the glories of the harvest season. 

The first stop is on U.S. 84/285 
Pojoaque Pueblo, about 8 miles nor’ 
of Santa Fe, at Martinez Chiles (clos! 
Tue; at intersection of State 503; 505/75 
9431). A roadside landmark, its cany ~ 
canopy shades tables heaped with bli”, 
cornmeal, apples, dried pozole, ar: 
pumpkins. Plump bags of pure dria 
red chilies, both Hatch and Chimay 
tempt buyers to stock up for the winte’ 

As you follow U.S. 84 north to E 
paniola, the aroma of roasting grec 
chilies wafts through stalls packed wi 
fresh local squash, apples, potatoe 
dried beans, honey, and sweet pinc 
brittle at Arlo’s Produce (517 S. Riversi 
Dr.; 505/852-2384). Out-of-state buye 
drive here to get their chili fix, selectir 
fat burlap sacks of peppers to go into tl 
roaster. The extra-hot ones sell out fas 

Alongside State 68 in the town ‘ 
Velarde, you'll find the 80-year-ol 
Fruit Basket (15 miles northeast. of Arlo 
505/852-2310), owned by the Velare 
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d Moving 
baskets of chili 

peppers at 
Arlo’s Produce. 


NEW MEXICO Tao (68h, Farm-stand trail 


6 







Farm stands in the area are open 
most days during harvest season 
(call before heading out). 

FY1: For information on other ac- 


tivities along the route or for dining 
and lodging, contact the Taos 


County Chamber of Commerce aaa aks oeaae fj ale) 


(www.taoschamber.com or 


Bee ee saz about San Francisco. 


fnily, which traces its roots in the area to 1598. The sTeluils rN it's the Golden Gate Tatoos EMS 


Vlardes harvest the bounty of 7,000 fruit trees and provide Oh ee ne aCe Lie Mme Le eg 

Yitors with recipes and icy cold fresh-pressed apple cider. ie Nob Hill at noon. 

‘Another 8 miles north is Sopyn’s Fruit Stand (505/579- Or al fresco dining in North Beach at-dusk. 
123), on State 68 in Rinconada. Proprietor Anna Sopyn’s What do you say? Call 1-888-Stay-N-SF 
Indwoven dried-flower wreaths complement the cornu- or visit sfvisitor.org for olga) hotel deals. 
Pe ae, ay she sells. : ; And request our Preferred Travel Guide 

; this food shopping makes you hungry for a meal, " : icq® 

(ntinue into Taos fae another seasonal treat: bratwurst | age bie 
filed in green-chili beer then braised in sauerkraut at Eske’s d 
lew Pub & Eatery (106 Des Georges Lane; 505/758-1517). 


hiless, that is, you’ve snacked too much at the fruit stands. me ek 
Yen just go for the green-chili beer. San FRANCISCO Pe 
@ VISA 

| eto Thao  e RE Ree eR aaa fim: 


OCTOBER 2003 51 a Kel Ne 2 it's Everywhere You Wang 
AUN CLAelse) eee Oh santa Sri) Francisco 














Visit us soon... 
then you can decide for yourself. 
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The Balanced Spectrum 


for a variety of indoor activities. 


ver since the first human went into 

a dark cave and built a fire, people 

have realized the importance of proper 
indoor lighting. Unfortunately, since Edison 
invented the light bulb, lighting technology 
has remained relatively prehistoric. Modern 
light fixtures do little to combat many 
symptoms of improper lighting, such as 
eyestrain, dryness or burning. As more 
and more of us spend longer hours in front 
of a computer monitor, the results are com- 
pounded. And the effects of indoor lighting 
are not necessarily limited to physical well 
being. Many people believe that the quantity 
and quality of light can play a part in one’s 
mood and work performance. Now, there’s 


Use the a better way to 
Balanced bring the positive 

benefits of natural 
Spectrum 


Floor Lamp... sunlight indoors. 


The Balanced 
Spectrum Floor 
Lamp will change 
the way you see and 
feel about your liv- 
ing or work spaces. 
Studies show that 
sunshine can lift 
your mood and 
your energy levels, 
but as we all know 
the sun, unfortu- 
nately, does not 
always shine. 

So to bring the 
benefits of natural 
daylight indoors, 
use the floor lamp 
that simulates the 
balanced spectrum 
of daylight. You 
will see with more 
comfort and ease as this lamp provides 
sharp visibility for close tasks and 
reduces eyestrain. 





..and when you 
need a source of 
balanced light 
for close-up tasks. 


Its 27-watt compact bulb is the equivalent 
to a 150-watt ordinary light bulb. This 
makes it perfect for activities such as 
reading, writing, sewing and needlepoint, 


Floor Lamp brings many of the benefits 
of natural daylight indoors for glare-free lighting that’s perfect 


Lighting Technology 
A floor lamp that spreads 
sunshine all over a room 





You don't need 
the Sun to get 
many of the natural 
benefits of daylight 


° Replicates the balanced 
spectrum of natural sunlight 


e See with comfort and ease 


¢ Creates natural, glare-free light 


watts of power is equivalent to 100 


| 
fi 
¢ Dual position switch for 18 and 27 
& 
and 150-watt incandescent bulb i 

















¢ Provides sharp visibility 


Nain a bis Sian 


¢ Uplifting, cheerful and bright 
e Flexible gooseneck design 


e Instant-on, flicker-free light 


What's the difference 
with Balanced Spectrum? 


The value of a light source is measured 
by how well it renders all colors of the 
visible spectrum without bias. The Color 
Rendering Index (CRI) is measured on a 
scale of 1-100. The bulb used in the bal- 
anced spectrum lamp is an exceptional 
light source with a CRI of 94.5. This will 
provide better vision and energy savings 
through a balanced spectrum of light 
with a brighter bluish tint verses the 
same area lit by lighting with 
more of an orange or 
reddish tint. 


and especially for aging eyes. For artists, 
the Balanced Spectrum Floor Lamp can 
bring a source of natural light into a stu- 
dio, and show the true colors of a work. 
This lamp has a flexible gooseneck design 
for maximum efficiency and a dual posi- 
tion control switch for 18 and 27 watts of 
power, with an “Instant On” switch that 
is flicker-free. The high fidelity electronics, 
ergonomically correct design, and bulb 
that lasts five times longer than an ordi- 
nary bulb make this product a must-see. 


Try this special manufacturer rebate 
offer. The Balanced Spectrum Floor Lamp 
comes with a one-year manufacturer’s 







SAVE 
CYA] 


The Balanced Spectrum Floor Lamp will 





change the way you see and feel about 
your living or work spaces. 










This light can change the 


way you live and work — 


As a commercial photographer, I 
probably give more attention to li 
ing than most people and therefo 
was impressed with the smooth, soft 
daylight quality of your lamp. q 
De 

Richmond, 












































My old lamp always left my eyes 
feeling so fatigued. The balanced — 
spectrum lamp floods my home offic 
with a soft, natural light that actually 
relaxes me. Balancing my checkbook}, 
even seems a little easier now. #£ 


Richmond, \ \ 
Results may vary. ; 


| | Technology revolutionize) 
the light bulb 

e 5,000 hours bulb life 
¢ Energy efficient 

¢ Shows true colors 
limited warranty and a $20 rebate. 
Also, it has TechnoScout’s exclusive . 
home trial. Try this product for 30 days 
and return it for the full product purchase¥ 
price if not completely satisfied. 
Balanced Spectrum” Floor Lamp 
was $1 , now... mi 


zr.060...... only $109.95* +si 


*After the $20 manufacturer mail-in rebat 


i] 
Be. 


he 
q 

Please mention source code 25287. 
For fastest service, call toll-free 24 hours a @) 


00 
800-790-0265 amen }, 
To order by mail with check or money order, or by creo) 
card, please call for total amount plus S&H. To charge) | 
to your credit card, enclose your account number and ) 
expiration date. F 
arate residents only —please add 4.5% sales ta \pai 


" LATEST...GREATEST...NEATEST...COOLEST. 
~ You can see hundreds of high-tech products at # ): 
www.technoscout.com 


~ TécunoScour’ § 


1998 Ruffin Mill Road 
Colonial Heights, VA 23834 
All rights reserved. © 2003 TechnoBrands, Inc. 
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Autumn is the perfect time 
to visit Northern California. 
he following pages are filled 
with great travel ideas and 
resources. 


vww.sunset.ca 


} 


| Lake Tahoe/Reno Area 


TERNATIONALLY FAMOUS 


YUAW VALLEY USA 


thoose from over 50 properties in Squaw 
wValley, North Lake Tahoe, and Reno. 
In /ski-out hotels and resorts, condos, 
610s, B&B’s, vacation homes and motels. 

4tom lodging & lift packages for all bud- 
» and any length of stay. Special early/ 
¥season and midweek discount packages 
lable. 


*certain restrictions apply. 


1-888-736-9807 


Www.squawvacations.com 


He 
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MARTIN RESO 


Discover our 
collection. of 
oar gaaliatom areca) 
along California's 
Central Coast. From 
Oceanfront hotels 
along Pismo Beach 
to a historic hotel 
in Paso Robles 








NiVINTom ele al AVA od 


have the hotel 


aerate om OMOlUn 


pe 


All of our hotels are 


as UA YANN Ls 8 sroan) 
Los Angeles and 
San Francisco with 
ears eeoMcelna] 


Highway 101. 


We look forward 


to your visit. 


www.martinresorts.com 


When you visit Sacramento, you'll 
find Gold Rush-era attractions, State 
Capitol tours, museums, performing 
arts and outdoor adventures. Book a 

Discover Gold hotel package and you'll 
receive a premium coupon book 
worth more than $700 in savings at 
restaurants, attractions, wineries 
and theater performances. Visit 
www.discovergold.org for more details. 


ey 
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Italian gondolas! There are a hundred 
surprising things to see and do in 


Oakland. 


Call (510) 839-9000 for our free 
60-page Destination Guide, or check 


us on the web: . VB 


oakland 
convention 
eyvisitors 


BU reve W 


oaklandcvb.com 
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Yosemite Area 


E. 


in autumn. Vibrant fal colors, warm Sonshine : 


filtered through forests. ofpines and p ple asantly 
cool evenings are just the be eginning to an 
incredible Tae getaway. This fall, treat 
yourself to Four-Diamond accommodations at 
Lodge—and stay three nights for the 
price of two! Valid Sun-Thurs only, based on availability. 


800-322-2476 tenayalodge.com 
<i> 
TENAYA LODGE 


AL YOSEMITE 


TUM MCC itel a ect) 


_ Microwaves Refrigerators ° HBO 


STIG 

Full 

Service 
Restaurant 

Indoor Heated 
ea gr 
APH red ait 
CCH RTM HT 


Ea aaa ing 
RUSSO TN ALOE 
Some Restrictions May Apply 


Call and Ask 
Viti mel yg 

2 Night $149 
re TH et) 


800 524-2244 


Sunday through Thursday $149.00 ¢ Includes 
2 Nights Lodging ¢ Breakfast for 2 both mornings 
OT a ara OMT Lac Lh 
400 South Main Street ¢ Fort Bragg, California 95437 
www.fortbragg.org ° Offer expires June 30, 2004 


Yosemite Area 


Stay an extra day in Merced and enjoy | 


one of the great local attractions, like 
the largest wetlands in California. 


800-446-5353 


Internet: www.yosemite-gateway.org 


a CALIFORNIA 
WE 1 les 
CENTER 


710 W. 16th Street, Merced, CA 95340 


(209) 384-2791 FAX (209) 384-2793 


Santa Cruz County 


[ully equipped vacation homes and ca 
in a gated community near shop 
restaurants, and world-class golf. 
We’re Saving a Sunset for Y@ 
3 nights for the price of two 
Nov. 1, 2003 - April 30, 2004. 
Excluding holidays. 
Online booking now available. 
se 
saa 
Pajaro'Dunes 


On Monterey Bay 


www.pajarodunes.com 
2661 Beach Road * Watsonville, CA 950) 


(800) 564-1771 


_ COnPerenee) Faciilttes : Available 


ee] 


Yosemite National Park} 


When Summer 
Ends... 


Visit the southern 
Yosemite region YOCEMIT! 


and discover the Y'*'"°*s ®¥%** 


beauty of the 
other seasons. 


559-683-4636 


Contact us for a FR 
Visitors Guide | 


www.go2yosemite! 
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Arizona California Central Coast 


peels é 4 


RATES FROM 
$50) GREAT VALUE RATES 


RAMADA 


A very good place to be." 


RAMADACALIFORNIA.COM 
or 
1.800.2 RAMADA 


Ask for our Great Value Rates (pre mo code I _PGV). 





SADDLE UP FoR 
|/ESTERN HOSPITALITY. 


ema) & ? 
SANTA MARIA VALL 
Rooms at the LPGV rate are limited and subject to availabilty at the participating Central Coast Wine 
properties noted. Standard rooms only are available at LPGV rate. Blackout dates m § 
and other restrictions apply. Advance reservations required. Cannot be combined : : Bes -3779 
with any other offer, promotion or special rate. ©2003 Ramada Franchise Systems, bret 
Inc, All rights reserved. All hotels are independently owned and operated 













rate the spirit of the West at a 
cre guest ranch...with 100 horses 








loring, rugged trails, anda challeng- 
urse that won Golf Magazine's 
r Medal Award as one of A\merica’s 
resort layouts. Enjoy starlit campfire 
ok outs, trap & skeet, nature programs, 









Central Coast 


Paso Robles 



















rt jeep tours and fine dining — all just 

hort ride northwest of Phoene Por 

servations from $226 nightly, including 
ee call 800-6 84-5040. 

+ 


RANCHO..\: 
| CABALLERC OS 


i pA Historic Guest PR and Golf Clab 


www.SunC,com 













888 873-5610 
www.centralcoastoutdoors.com 







Lake Tahoe/Reno Area 





oy rt Raa an nts 11TH ANNUAL 
S. Vulture Mine Road, Wickenburg, AZ 85390 ; : 
2 Championship Lakes 








Year-Round Golf 
Hot Mineral Springs 


Fine Dining 





Antiques 





| EXPLORE 

ind GRAND CANYON 

: BY RAFT 

ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 
EXPEDITIONS 


Authorized Concessionaire of The National Park Service 
Outfitters for the 
National Geographic Society, and others 


Toil Free 1-800-544-2691 
www.gcex.com 
write P.O. Box O Kanab Utah 84741 


\ www. VisitPasoRoblesCa.com 


Museums and Missions 





Learn more about the infamous Donner Party 
and other emigrant experiences. Five different 
interpretive guided hikes provide beautiful 
views and emigrant history 


LNG 
(866)239-5605 ‘TRUCKEF 


www.truckee.com CHAMBER of COMMERCE 


Farm and Ranch Tours 


IMUaUITCC MAW eae AL 


eae TL Le) 







AYR URHUD com IT Con ita kon 








= INCLINE AT 
TAHOE REALTY 


Lee Nios aero Vacation Rentals | Wit 
Homes, Condos, Chalets 1} 

Oe US 888-MTN-LAKE | 
(888-686-5253) 


im www.lnclineAtTahoe.com HN 






Paso Robles Visitors and 






COT aeai ace rect 





(800) 406-4040 











Central Coast Central Coast Central Coast | 


Bifornia S Natural Escape fil 
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oe/Reno Area 





Lake Tal Lake Tahoe/Reno Area Monterey Peninsula 


io Visit Moss Larch 


Wildlife Scoursiong 
2 Blue Wivalas > Sea Offs 





EMPIRE OF abs 


1-800-655-0608 


_- ENTERTAINMENT | ppppeesreeresy 








Affordable Quality Rentals 
Call for a0 off your rental 
Some restrictions apply 


Vacation Homes Visit | 





| 
= 
| 








Northsta 
SKI WEST Tahoe none Truckee Area 
"“ACATION RENIA” Mountain Chalets * Cabins 


Luxury to Economy Units 
Hot Tubs * Firewood 
Discount Lift Tickets * Linens 
WINTER, SPRING, SUMMER & FALL RENTALS 
SKI LEASES * FULL PROPERTY MANAGEMENT 
Call Us Today to Book Your Vacation Getaway! 
(800) 339-5535 www.skiwestvacations.com 





Gold Country 
WWW. VISITCALAVERAS.ORG 


P PATHE CELEBRATED 


EXPRES! 


HOTEL & SUITES 






* Short Walk to the Beach [aa 
¢ Free Breakfast Buffet i 
* Beautiful New Rooms = 












eR eae Nea alee. 


OTA aad eR ee Le TC 
PARROT (ae 
2-for-1 pass to Caesars Spa 





# =Only minutes away from the Monter 
§ ~=Aquarium, Fisherman's Wharf, Dove @ 
| Monterey, Carmel and Pebble Beach 


| Call Toll Free (888) 233-45 


© 189 Seaside Circle * Marina, CA 9° 
> http://www.holidayinnmarina.com 











rn wry, FREE ae ee 


§00-225-3764 


| *Subject to availability. 





SUPERSTAR ENTERTAINMENT 


BILLY IDOL 
October 4 


DAVID SPADE 
| October 10-11 


THE TEMPTATIONS 
October 24-25 


EVERYTHING YOU LOVE ABOUT MONTEREY! — 

JAY LENO st oe ee 

November 15 
; Getaway to Cannery Row, where the sound of 


waves lapping the shore is the soundtrack to 


TOSaaC ONS call. 866-866-9226 
i esO: Caesars. te your stay. Hotels, restaurants, over 100 specialty 


shops, wine tasting and outdoor 


recreation. Visit us at: 


“Plus tax, per night. Sunday through Thursday arrival: 
all Limited to rooms available at this rate. Not available to groups 
| Excludes holidays. Restrictions apply. Expires 12/18/03. 

ORS sae Ge f 


AYAY, VW. can ner 





. 2 Peo na Ca 


1 52D SUNSET Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 





| 
eee iit 
| 
| 
| 





a | Monterey Peninsula 


eases 


WALK 
Aquarium Tickets Available 
Continental Breakfast 
Fireplaces & Spa Available 


] 


TO BEACHES 


Cobblestone Inn 
Carmel-by-the-Sea charm 
800-833-8836 
Rates begin at 6 
Gosby House Inn 
Inviting Victorian in the seaside 
village of Pacific Grove 
800-527-8828 
Rates begin at $100 


Minutes from 
everywhere. 
Close to perfect. 


When you stay in Irvine, 
you're surrounded by 
Orange County's 
world-class shopping, 
dining, entertainment, 
and cultural events. 
Not to mention 
brand-name hotels. 
Room rates starting at $65. 


RDEAUX - 1 mile 


IRVINE 
CALIFORNIA 


www.destinationirvine.com/sun 


|-877-IRVINE7 


Choose from 13 outstanding major 
hotel properties. When making 
reservations, please ask for Irvine 


APA! - 4 miles Rates. Rates subject to change. 


Mammoth Lakes Area 


888-GoMammoth VisitMammoth.com 


Mendocino Coast 








SEAFOAM LODGE 
Ocean Views Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 


www.seafoamlodge.com 


(707) 937-1827 (800) 606-1827 
P. O. Box 68, MENDOCINO, CA 95460 








Enchanting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 
COAST GETAWAYS 
Ocean Front and Ocean View Homes e 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 @ 10501 Ford St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 


Napa Valley 


Q 
Four SISTERS INNS 


2 Maison Fleurie 
Yountville * 800-788-0369 
Rates begin at °130 


Blackbird Inn 
Napa * 888-567-9811 
Rates begin at °155 


Lavender 
== Yountville * 800-522-4140 
: Rates hegin at £225 


ms ey a visit www.foursisters.com 


To advertise call 1-877-748-0737 
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Napa Valley 
Napa Valley Wine Train 


GOURMET 
DINING 
EXCURSIONS 
Uae 
| DINNER 
3 


1275 Nee Street, Napa, CA 94559 
(Tim Gant eu awe WUD a 


Accommodations * four outdoor mineral pools 
¢ mud baths © mineral baths * massages 


1006 Washington Streei, Calistoga, CA 94515 
707-942-6269 


wuw.calistogaspa.com 


Northern California 


soo twrngit iad = 


Greenhorn Greek 
Guest 


eee ee 
An unforgettable, adventure- \ 
filled week in the Sierra Nevada > 
Mountains of California. 3 


¢, Rustic rig 


a Aca LEER Gel 


Jitativl, 4 


Beccles cp Resorts. Spas. 
ss aia actia Ete 


—— 


OCTOBER 2 



















































































































Sonoma County Santa Cruz County 


Own buathes 


"ulti by 


White sand beaches, a sunny days. 
Art, antiques, Victorian neighborhoods... 
And that’s just the being 


Timber Cove Inn 


Explore Santa Cruz County. Nature is aenibheeth the giant red\ 
natural parks, wildlife and birds. Experience our quaint towns ane j 
dens, acclaimed theatre, festivals and year-round events. [jaa 

All the wonders of the Monterey Bay are yours to enjoy. Once yo 
been here, you'll discover our beaches are just the beginning ) 


HAL 


C0 Ucnaey 
To plan your fun filled family vacation visit us at: 


www.santacruz.org | 


Or call 1-800-833-3494 for your free 
Santa Cruz County Traveler's Guide 
SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL 


\ 





Yosemite/Mariposa Count 
See Hollywood Celebrities, U.S. Presidents, | 


Scientists, World Leaders and of course 
| our Chamber of Horrors. Come experi- 
| ence what has delighted more than 
| 18 million visitors ever nearly 40 years. 
In the heart of San Francisco's Fisherman’s Wharf 
| 800-439-4305 
e-mail: sales@waxmuseum.com 


On the Wild Sonoma Coast 


An oceanfront resort where the mountains meet the sea... 
FIREPLACES ¢ PRIVATE HOT TUBS 
DATAPORT ¢ TELEPHONES 
LARGE SCREEN SATELLITE TELEVISIONS 








eee 1-800-987-8319 


www.timbercoveinn.com 
FAX 707-847-3704 





| © One Block from Pier 39 © Outdoor Heated Pool \ 
| |  & Bay Ferries ¢ Exercise Facilities ry 
| | © Walk to The Cannery & © Conference Facilities | SS) AT SONOMA a7 


| Ghirardelli Square ¢ Business Center s TERS INN 
| 
| 





* Budget Rental Car Desk _* High Speed 


* Concierge Internet Access 
2500 Mason Street + San Francisco, CA 94133 
1-800-325-3535 


Request Rate Plan: “Sunset” 


| 
| } *Rate valid until March 31, 2003. Sgl/Dbl occupancy, $20 each additional guest. | 
\ Rates a are pet night plus‘t tax, x, Blackout dates may apply. Subject t to availablity. 
| 
| 
| 





| — "ee. ate NL 
| VALLEJO...close to overyihiias 7 —_ a a ‘Home of 















| | ie ; igi ; : 1-S¢ 10-halfdome 
TI eee oe om : 
| a- _, “Valid Sun.-Thurs, 11/2/03-03/31/04, excluding holidays & subject to availability Fé ao 
boss. Free Visitors Guide JS 3 
800-482-5535 « visitvallejio.com ess 
| 
| ADVERTISERS IN THIS 
| | 1-877-2-PETALUMA aaa ni TRAVEL DIRECTORY 
e Monterey Bay. Large , 
ll eeietM, a” © selection A DEOBEitLEe cheerfully will send complete inforr\ 
i el ey | 7s 


Bailey Property Management tion, including rates, reservations é| 


uence wuiyeoalleypropenies-corn accommodations upon request. 
www.visitpetaluma.com 1-800-347-6830 P a 
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Island of Oahu island of Oahu 


2S a 









Island of Hawaii 











If you’ve ever 













wondered what “aloha” 
really means, take a 





few moments to get 
to the heart of it. 







When we need to escape 
| From the outside world and 
| Just be with each other 
Te dream of our special hideaway 
dream of no phones, tv's or radios 
Only the cadence of the ocean 
Caressing the shore 
We dream of oceanfront dining, 
Spactacular sunsets and 
Starlight nights 
We dream of Kona Village 


KonaVillage Qr) 


www.konayillage.com has all the details or 


1-800-367-5290 or Your Travel Agent 


en's programs & special rates are not offered in 
% from Labor Day to the end of the September. 



















































Get a Free 
O'ahu Travel Planner. 
Call toll-free 
1-877-525-6248 
or log-on to: 
www.visit-oahu.com 


The Island of 


OAhw 


The Heart of Hawaii 


























Houseboats 


island of Oahu Island of Maui 


@ Mana Kai Maui Resort 
DTK 
BEACHFRONT CONDOS 


BIDWELL MARINA 


LAKE OROVILLE 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
tral California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
B00) 637-1767 (503) 589-3152 
www.GoBidwell.com 


REAL ESTATE INFO? JUST ASK! 












PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 
Just minutes from shopping, Waikiki and Honolulu Airport. 









Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure. 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, Hl 96817 
Web Site: http://www.808.com/hp/kailua/topmost.htm| 






www.crhmaui.com/sunset 
Condominium Rentals Hawaii 


1-800-367-5242 











island of Maui Island of Maui Island of Maui | || 











4 






were bs 4 Faah 
Dyas Ulan YU rer mlvET 


www.visitmaui.com 1-800-525-MAUI 
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island of Kauai Island of Kauai 


SNGAYIE 


=Call ey for a FREE Kaua‘i Travel Planner. 1-800-262-1400, ext. 307° ~~ “Hawar''s isLAND OF DISCOVERY) 





| island of Kauai Island of Kauai 


Travel Services 
Kauai. Spectacular! SECIS EL. Perfect! 


| pig ,. ° Enjoy daily breakfast buffet 
| pee ee * Manager’s cocktail hour nightly 
A dt 





* Use of compact rental 


- Free valet parking. 


Radisson Kauai Beach Resort * 4331 Kauai Beach Dr. Ree cece 
808-245-1955 * www.radissonkauai.com * 1-800-333-3333 


*Rate is per person, per night, double occupancy. Certain restrictions apply. Ask for “Go Kauai on Wheels”. Price valid thru Dec. 20, 2003. 








Island of Kauai 
Montana ee. oo eee Neer 


dia, by Kauai Resort & worldwide ee é 


i 
ar a Car from $115 a | contact your preferred travel é 
some aT s Night for two* | or call toll-free 1-866-397-6592, 









Enjoy the best of Poipu Beach in beautifully 
maintained 1-5 bedroom beach resort condos, 
homes and studios. Many air, golf and activity | 
packages. “Based on 5 nights in value season, dbl 
occ. Discounts vary with season and stay. 


Call 1-800-367-8020 any day. 
- Dy yt 


| on Weer DADATICEL 
YUTTI | IKAl )} yf La 







| 
| 
| 


| IT MEANS . 


' S E Cc R E TT | 808-742-7400 __ www. suite- paradise. com 
I 2) Se ; Houseboats 








lake Mead ¢ Lake Mohave 
Lake Shasta ° California Delta 
See foi our If. é HOUSEBOAT 
NILE be ¥. PSE ibe. oe 
Call 1-800-VISIT-MT, ext. 405,. VACATIONS 


or leg-on to skimt.com for ” a 1-800-752-9669 


i! a free winter guide. : 





outa oR cues 
up with an instructor for six “G-pulling” dogfights. No lice 
experience required. Flight videos included. j 


800-522-7590 


www.aircombatusa.com 


| 
| 





[ONTAN 


os for information or a free brochure 
www.sevencrown.com/sunset 
Authorized concessloner of the National Park Service and the 
U.S, Forest Service in the Shasta-Trinity National Forest, 





Hi www.skimt.com 


PP AACE Te Bel!) P) 


54 SUNSET Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 
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Motorhome Rentals 


ort 
ia eno 


Cations Mai the 


We 6 oO Me 


Bib OLN 


ERR 1 TY OR Y 


vWW.MTHOODTERRITORY.COM 
800.647.3843 





Culture, history and hospitality join together to form a tale | Call now for a free visitor information kit. 


untold. Silent temples, sprawling palaces, pristine mountain retreats, distinctive shopping, and vibrant 
regional festivals are just one small part of the story. And on every page, ancient voices whisper words of 


welcome 


Exch Vaagel ky 
from $700. 


800-527-2601 


Www.windjammer.com, 


PO Box 190120, 
“ Dept. 33, 
‘Miami Beach, FL 33119 


i é) hy indjammer “Barefoot (Wally ate 


=o WHERE THE BIG SHIPS CAN’T 


Bahamas, Caicos, Antigua, Virgin Islands, 
Belize, Guatemala, Intracoastal & more 

| Off-the-beaten path itineraries. 100 guests max. 

Casual. U.S. Flag. As seen on Public Television. 


It's like cruising on your friend's yacht. « 
™* AMERICAN CANADIAN CARIBBEAN LINE 
800 556 7450 www.accl-smallships.com 


¥ o - KOREA NATIONAL TOURISM ORGANIZATION 
~ (800) TOUR-KOR(EA) http://www.tour2korea.com 





To advertise call 1-877-748-0737 


UNSEeL Travel Direc 


Korea 








Unsurpassed value & 
personal service including: 


Aveda amenities 
wine receptions 
evening turndown service 
luxurious robes 
honor bars 
courtesy shuttle 


and more y Ae 


/ ie bi ened 


Artful accommodations 
in Seattle's Theatre District 


MarQueen 
Hotel 


"600 Queen Anne Ave. N. + Seattle, WA 98109 
PETE ERE aa aera) 


Special Tours 


The most dramatic train ride in the Western Hemisphere! 


COPPER CANYON 


Custom Daily Departures 


= os for 1-800-499-5685 


Small Groups & Individuals www.ss-tours.com 


OCTOBER 2003 5'5) 
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information __ 





PRAVEI 
| To receive all information on a state 
or category, circle the state or category 


number. 
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118. 
119. 
120. 
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125. 
126. 


127. 
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129. 
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131. 
132. 
133. 
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1372 
} 138. 
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ty ii Destination: Northern California 
101. 
heii} «402. 
| 103. 

104. 


Best Western Shore Cliff 
Carlsbad Inn Beach Resort 
Martin Resorts 

Merced Conference & Visitors 
Bureau, Yosemite Area 

North Cliff Hotel 

Oakland CVB 

Pajaro Dunes on Monterey Bay 
Bellingham/Whatcom CVB 
Paso Robles Inn 

Pismo Lighthouse Suites 
Sacramento CVB 

Shelter Cove Lodge 

Squaw Valley Ski Corp 

Tenaya Lodge, Yosemite Area 
Tri-Cities Visitors Bureau 
Yosemite Sierra Visitors Bureau 


Destination: Southern California 
72 


Barona Valley Ranch Resort and 
Casino 

Best Western Shore Cliff 
Carlsbad CVB 

Carlsbad Inn Beach Resort 
Catalina Express 

City of Palm Desert 

Costa Mesa CVB 

Embassy Suites Mandalay Beach 
Resort 

Huntington Beach CVB 

Long Beach Aquarium of the 
Pacific 

Mammoth California 

Marina del Rey CVB 

Martin Resorts \ 
Merced Conference & Visitors 
Bureau, Yosemite 

Mission Inn Riverside 

Oxnard CVB 

Pacifica Hotel Company/Shelter 
Point 

Pasadena CVB 

Paso Robles Inn 

Pechanga Resort & Casino 
Pismo Beach CVB 

Pismo Lighthouse Suites 
Promote La Jolla 

San Diego CVB 

Shelter Cove Lodge 


142. Arizona 

143. Flagstaff CVB 

144. Sheraton Wild Horse Pass & Resort 
145. Canyoneers, Inc. 

146. Rancho De Los Caballeros 

147. Gainey Suites Hotel 

148. Grand Canyon Expeditions 


Arkansas 
149. Arkansas Parks and Tourism 


California 

150. 1849 Condos 

151. Alisal Guest Ranch 

152. Bailey Properties Inc. 

153. Blackbird Inn 

154. Blue Lantern Inn 

155. Caesars Tahoe 

156. Calaveras County Visitors Center 
157. Cannery Row Marketing 

158. Catalina Express 

159. Catalina Island Chamber of 
Commerce 

Catalina Island’s Pavilion Lodge 
Catalina Passenger Service 
Cendant/Ramada Management 
Association 

Central Coast Outdoors 

Central Reservations of 
Mammoth 

Cobblestone Inn 

Fess Parker’s Wine Country Inn & 
Spa 

Fortuna Chamber of Commerce 
Furnace Creek Inn & Ranch 
Resort 

Gosby House Inn/Cobblestone Inn 
Hampton Inn and Hampton Inn 
& Suites 

Holiday Inn Express - Marina 
Hotel del Coronado 

Huntington Beach CVB 

Inn at Sonoma 

Irvine Chamber of Commerce 
Lake County Marketing Program 
Lavender 

Maison Fleurie 

Mammoth Lakes Visitors Bureau 
Mariposa County Visitors Bureau 
Monterey Peninsula Inns 
Pacifica Hotel Company 

Paso Robles Visitors & 
Convention Bureau 

Petaluma Visitors Bureau 

Pismo Beach Conference & 
Visitors Bureau 

Redondo Beach Visitors Bureau 
Royal Scandinavian Inn 


160. 
161. 
162. 


163. 
164. 


165. 
166. 


167. 
168. 


169. 
170. 


171. 
W/Z: 
WB: 
174. 
175. 
176. 
Wee 
178. 
179. 
180. 
181. 
182. 
183. 


184. 
185. 


186. 
187. 


Visit www.sunset.com for more information. 


worth sending for 


Circle the numbers on the post-paid card and mail, call 800-967-3189 or fax 413-637-4343. 


188. 
189. 


San Francisco CVB 


& Conference Bureau 
Santa Cruz County 

Santa Maria Valley Visitor & 
Convention Bureau 

Santa Ynez Inn 


190. 
191. 


192. 
193. 
194. 
195. 
196. 


The Club at Big Bear Village 


Wharf 

The Yosemite Fund 

Timber Cove Inn 

Truckee Donner Chamber of 
Commerce 

Vallejo CVB 

VRI Desert Vacation Villas 


1972 
198. 
199. 


200. 
201. 


202. Canada 
203. Hotel Grand Pacific 


204. Vancouver Central Reservations + 


RezRez 
205. Victoria Clipper 


Colorado 
206. New Sheridan Hotel 


Dude Ranches 
207. Greenhorn Creek Guest Ranch 


Hawaii 

208. Island of O’ahu 

209. Kahana Village 

210. Kaua‘i Visitors Bureau 

211. Kona Village Resort 

212. Mana Kai Maui 

213. Maui Resort Rentals 

214. Maui Visitors Bureau 

215. Radisson Kauai Beach Resort 

216. Suite Paradise 

217. Waikiki / Oahu Visitors 
Association 


* Aston Hotels & Resorts Hawaii 1- 8001 


922-7866 


Houseboats 
218. Seven Crown Resorts 


219. International Travel 

220. Korea National Tourism 
Organization 

PromPeru 

S & S Tours 

Windjammer Barefoot Cruises - 
Caribbean 


221. 
222. 
223. 


San Luis Obispo County Visitors’ 


Santa Ynez Valley Visitors Associ, 
Sheraton at Fisherman’s Wharf | 


The Wax Museum at Fisherman’; 


1: 


~~ 8 eS 
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information. a 


worth 


Montana 
224. Travel Montana 


225. Nevada 

226. Bally’s Casino. 

227. Destination Mesquite 

228. Laughlin/Las Vegas Visitors 
Bureau 


229. Oregon 

230. Ashland Visitors Bureau 

231. Astoria Chamber of Commerce 

232. Corvallis Convention & 
Visitors Bureau 

233. Land of Umpqua/City of 
Roseburg VCB 

234. Oregon State Parks 

235. Oregon Tourism Commission 

236. Oregon’s Mt. Hood Territory 


; 237. Riverhouse Resort 


238. Tours/Cruises/Railroads 

239. Amtrak Cascade Line 

240. American Canadian Caribbean 
Line, Inc. 

241. Cruise West 

242. Globus 

243. Norwegian Cruise Line 


Utah 
244. Iron County Tourism & CB, 
Cedar City 


Washington 

245. Bellingham/Whatcom CVB 
246. Flying Horseshoe Ranch 
247. Grant County 

248. Hotel Bellwether 

249. Inn at Harbor Steps, Seattle 
250. Manresa Castle 

251. Marqueen Hotel 

252. North Olympic Peninsula VCB 
253. Saratoga Inn 

254. Seattle Southside Visitor 
Information 

Snohomish County Tourism 
Bureau 

Tri-Cities Visitors Bureau 
Walla Walla, Washington 
Washington State Parks & 
Recreation 


AUTOMOTIVE 
259. GMC Envoy 


260. Toyota 
261. Toyota Motor Sales 


CULINARY SCHOOLS 


262. California School of Culinary 
Arts 


255. 


256. 
257. 
258. 


ling for 
FINANCIAL 
263. Mastercard 


FOOD 

264. Almond Board of California 
265. Anolon® Titanium 

266. Challenge Dairy Products 
267. Genisoy Products Inc. 

268. Kuhn Rikon - Swiss 
DuroTherm Cookware 

The California Raisin 
Marketing Board 


HOME 

270. Alpha Granite & Marble, Inc. 

271. American Standard Bath and 

Kitchen 

Andersen Windows 

Century 21 Fine Homes & 

Estates 

CertainTeed 

Deck House 

DuPont Stainmaster 

James Hardie Building Products 

Jenn-Air Kitchen Appliances 

Karastan 

Kelly-Moore Paint Co. 

KitchenAid 

KraftMaid Cabinetry Inc. 

Marvin Windows 

Maytag® 

Minwax® Easy Weekend 

Projects Booklet 

Mohawk Flooring 

Pella Windows & Doors 

Retractable ITI Patio Covers & 
Awnings [Inter Trade, Inc.] 

Schlage Lock 

The Neighborhoods of the 

South Livermore Valley 

Tritel Sculpture Studios 

292. Vent-A-Hood 

293. Weber Grills 


MISCELLAENOUS 
294. The Good Guys 


SHOPPING/GARDEN & 
OUTDOOR LIVING 
295. Bull Outdoor Products 
296. Coldwater Creek 

297. Controlled Energy 
Corporation 

Endless Pools 

L. L. Bean, Inc. 

Sentry Table Pad Co. 
Supersoil 

The Iron Shop 

Traeger Industries 
Vixen Hill Manufacturing Co. 


269. 


272. 
273. 


274. 
275. 
276. 
277. 
278. 
279. 
280. 
281. 
282. 
283. 
284. 
285. 


286. 
287. 
288. 


289. 
290. 


291. 


298. 
299. 
300. 
301. 
302. 
303. 
304. 


3 © 300-967-3189 > ® 


~~~ PARKS. g 


For a FREE 
VACATION GUIDE 


go to 


visitcalifornia.com 


or call 
1-800-GO-CALIF 
















FIND 
YOURSELF 
HERE 
REGION 
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GARDEN 


A garden 
of grasses 


How to use ornamentals in the 
landscape for striking results 


By Lauren Bonar Swezey = Photographs by Saxon Holt 


welve years ago, Mary and Lew Reid 

moved north to the rolling grasslands of 

California’s west Sonoma County, where 
they built their dream home atop an open ridge. 
Around it, Mary designed a 2-acre garden of 
ornamental grasses to connect her land to the 
surrounding meadows. “Ornamental grasses 
offered the perfect transitional element,” she ex- 
plains. Their restrained height also makes it easy 
to maintain a view. 

Developing the garden became a family affair. 
Lew’s father engineered the layout while Lew 
started perennials from seed and propagated the 
grasses by division. 

A grass walk at the property’s border features 
spiraling masses of single species (Miscanthus 
‘Gracillimus’, for instance) weaving gracefully 
around others such as Pennisetum alopecuroides 
‘Hameln’. “I designed it like a painting, using 
sweeps of color and texture,” Mary says. For sea- 
sonal interest, she adds flowers of a single color— 
pink Eupatorium purpureum ‘Gateway’ for summer, 
and yellow Helianthus angustifolius along the grass 
walk for fall. 

In the main garden, wide paths covered with 
eravel in a warm brownish gray weave around 
large planting beds of various sizes, each designed 
around a color theme. “I look for perennials that 
contrast with and complement the colors and tex- 
tures of the grasses,” Mary says. The burgundy 


of Pennisetum setaceum ‘Rubrum’, for instance, 
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GARDEN 


enriches a hot orange scheme of kangaroo paw, 
lion’s tail, orange cestrum, and orange gloriosa 
daisy. The blue-gray foliage of blue oat grass 
pairs well with lavender and salvia. 

One of the most beautiful features of orna- 
mental grasses is their winter form—an 1m- 
portant criteria. The Reids enjoy the grasses’ 
dormant-season beauty until just before spring, 
when Mary gets out the power trimmers (see 
maintenance tips below). Grasses are very for- 
giving and easy to maintain, she says. “There’s 
only six weeks of downtime before they start 
popping out again. They truly provide four 
seasons of interest.” 


Maintenance tips 
To get rid of dead growth, most grasses need 


to be cut down every year. The exceptions are 
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evergreen grasses, such as sedge (Carex), blue 
oat grass, and some species of feather grass 
(Stipa), which only need renewing every 2 to 
3 years (comb out the dead blades with your 
fingers and cut off old flowers). 

1. In late winter or spring (February in the 
Reids’ garden), look for new growth at the 
base of the old grass blades. 

2. After you see new growth, use power trim- 
mers or hedge shears to cut clumps down to 
1'/2 to 3 inches tall for smaller grasses, 3 to 
6 inches for taller grasses (depending on the 
mature height). For instance, cut low-growing 
tufted hair grass down to 112 inches, Eulalia 
grass (Miscanthus) to 6 inches. 

3. Spread a layer of compost around the base 
of each plant (Mary uses well-composted 
turkey manure). 


Grass uses | 


FOCAL POINTS 
Eulalia grass (Viscanthu, 
‘Gracillimus’, M. sinensis‘ 
‘Morning Light’); Sunset 
climate zones 2-24. 


Feather reed grass (Cale 
magrostis x acutiflora ‘Kas 
Foerster’); zones 28-24. 


Fountain grass (Pennise* 
tum orientale ‘Karley Rosé 
zones 3-10, 14-24. 


Giant feather grass (Stip/ 
gigantea); zones 4-9, 
14-24, 

Switch grass (Panicum 


virgatum ‘Haense Herms’s} 
zones 1-11, 14-23. 


ANCHORS 
Blue oat grass (Helicto- 
trichon sempervirens); 
zones 1-24. 


Mexican feather grass 
(Nassella tenuissima); 2B= 


Pennisetum setaceum 
‘Rubrum’; zones 8-24. 


Sedge (Carex); zones vary!) 


fi 
i 


BORDER EDGINGS 
Festuca idahoensis 
‘Siskiyou Blue’; zones 
1-10, 14-24. 


Tufted hair grass (De- 
schampsia cespitosa); 
zones 2-24. 


i 


For mail-order sources, 
see page 167. 
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EVEN AIR CAN’T RESIST IT 
CADILLAC CTS 


Sharp, sleek lines. Refined power. Advanced handling. 
Resistance is futile. 2004 CTS starting at $30,835. With the 
all-new 255-hp 3.6L VVT engine, $32,535" 
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SPECIAL ADVERTISING SECTION 


he planning of any home begins with a 
great deal of soul-searching. What do 
we need? What do we want? What 
are the realities and possibilities? 


Our home is often our biggest financial invest- 
ment. But it is also an emotional investment. 
We want our home to be comfortable and 
secure, an expression of who we are and how 
we live. We want to open our home to friends 
and family, yet at the same time we want a 
quiet refuge. 


Windows provide homes with light, ventila- 
tion and views. Windows connect us, both 
literally and metaphorically, with the bigger 
world outside. Windows open wide for us to 













The Anderser 
inHOME at 
Sundance Fill: 
Festival will 
showcase a 
vision that 
explores our 
own creative 
potential. 























i A HOUSE SHELTERS; A HOME INSPIRES. INNOVATIVE WINDOWS 
; AND DOORS THAT INTEGRATE INTO THE DESIGN WILL ENHANCE 
_ BOTH THE COMFORT AND BEAUTY OF YOUR HOME. 


q 


see, to talk, to remember... and to dream. 
For 100 years the people at Andersen 
Windows have been asking what cana _ | 
window be? Can it be more than just an 
opening in a wall? Can it offer more than 
light and ventilation? 


What if a window could provide privacy at’ 
the touch of a button? What if a window et. 
could actually enhance the view? What if a 
window could become a multimedia screen 
that provides views not just of our imme 
surroundings, but of the entire world? Righ| 
now, Andersen is turning these questions | 
into answers. The Andersen® inHOME all 
Sundance Film Festival is under constructio’ 
in Park City, Utah. 4 
= | 
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~ 









Mroughout the Andersen® 
mMHOME, windows open 


gvide with ideas for you to 
Pnake your own: 


.) y integrating the windows into the 
lome design, rather than treating them 
'§ mere openings on outside walls, the 
‘ntire home becomes a place filled with 
ght and views ... and ideas. 


f tending almost 140 feet as it steps 
ong a rocky ridge overlooking the 
002 Olympic ski jump venue, the 
f adersen inHOME will provide both 
ews and privacy. A 4-foot-thick stone 
jjvall runs the length of the house, 
eating a central spine. The wall will 
erve both as an organizing element and 
's a screen from the street. Most of the 
ooms of the 5,000-plus square-foot 
Ouse are arrayed along the opposite 
lide of the stone wall. This “single- 
oaded” concept gives each room its 
ywn special view of the mountains to 
e west while the mass of the stone 
wall provides a counterpoint to the 
. ansparency of the windows. 

























A row of. clerestory windows, 
_ tucked just below the roof, will 
wash the ceiling with light. 
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OPEN WIDE FOR VIEWS. Use large expanses of glass to 
embrace the view. Large windows pulled to the corner of the 
room blur the distinction between indoors and out. 


Use a combination of window 
sizes and shapes to express your own 
sense of style. While a typical house 
might have only one or two types of 
windows, the Andersen inHOME will 
utilize a wide range of window sizes 
and shapes. The interior elevation of 
each wall was as carefully considered 
as the floor plan. Each of these “wall 
plans” studied not only how the pro- 
portions and arrangements of windows 
look but also how they influence each 
room. Views out through the windows 
are composed from various locations 
within the room and from both seated 
and standing eye levels. 


Yes, you 
can have both. On the street side of 
the inHOME, for example, small win- 
dows will assure privacy in the guest 
bedrooms while providing views of the 
golf course and distant mountains. A 
row of clerestory windows, tucked just 
below the roof, will wash the ceiling 
with light and make the roof appear to 
float. The glass around the entryway 
switches from clear to opaque as a 


visitor approaches. At the entrance, 

a solid mahogany door floats in a sur- 
round of Andersen® Art Glass. Adjacent 
to the front door, a two-story collage 
of windows rhythmically arranged 
rises to form a tower of light that will 
illuminate the stairway inside. 


Interior windows provide light and 
views to rooms that are not located 
on an outside wall. In the Andersen 
inHOME these interior windows will 
allow several of the bedrooms to 
share views and light with more public 
spaces while still maintaining privacy. 
In the upper-level master bedroom, for 
example, a pair of interior windows, 
aligned with windows placed high in 
the two-story great room, provides a 
view of the mountains from the bed- 
room and light to the great room below. 
Between the dining room and kitchen, 
an interior window provides a visual 
connection between the two spaces. 
This room divider also doubles as 

a media window, allowing access 

to recipes on the Internet or news 

on television. 
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E-mail (optional) 
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HIGH OR LOW? Windows placed high on a wall @ecentuate the 
ceiling height and the volume of the space. Others extend down low 
to light the floor and emphasize the connection between interior and 


exterior spaces. 


Throughout the home, balancing 
natural light is an important con- 
sideration. Having windows along 
only one wall of a room would have 
made one side of the room bright, 
the other dark. In the Andersen 
inHOME, windows on two or three 
sides of virtually every room will 
assure a more even light level. Skylights 
will also be used to bring light to 
interior spaces and balance light 
from the windows. 


This same bal- 
ance and variety of windows also 
aids natural ventilation. With oper- 
able windows on opposite sides of 
a room, even the gentlest breeze 
provides effective cross-ventilation. 


The Andersen 
inHOME was designed to show 
how windows can perform beyond 
traditional expectations and explore 
the possibilities that windows offer 
to enhance all aspects of our lives. 
Windows become the inspiration 
for a different and better way to 
view the home. # 

























WINDOWS AS ART. 
A window can be a work 
of art in its own right with 


Andersen® Art Glass. 


Andersen® inHOME at Sundance 


Architect: RSP Architects, Ltd., 

Minneapolis, MN (612) 677-7100 
Builder: Wilcox Construction, Kaysville | 
UT, (801) 546-6566 


create Oe as We craft beautiful windows and patio doors in virtually any style. They're built, 


| backed and er iced like no other. What better way to make your home worryproof, timeproof Call 1-800-426-4261, 
| ref*4908 oF visit andersenwindows.com LONG LIVE THE HOME ‘Andersen. BW. 


WINDOWS*DOORS 
Le 


3007A. *Call’ aap for a copy of the Andersen 20/10 year limited warranty. “Andersen,” the AW logo, and 
| “Long Live eae a teademarks of Andersen Corporation. ©2003 Andersen Corporation. All rights reserved, 
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Designing with nature in Mill Valley 


Ree Ward discovered Japanese 


ens when he moved to 
Northern California from New York 
City. “I fell in love with the Japanese 


way of gardening with nature,” he 
says. So he developed one of his own. 

The focal point of the garden is the 
raked-gravel pond, which Ward built 
over an old concrete patio. A stream 
of crushed granite winds to it from 
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the back of the garden. Boulders as 
large as 500 pounds were carefully 
positioned and partially buried along 
its banks and elsewhere in the garden. 

Ward planted lippia along the pond 
edge, adding 50-year-old, bonsai-like 
cypress (which had been growing in 
large containers), Japanese maple, and 
pine trees around the garden. ‘Then he 
filled in with small-leafed plants such as 


boxwood, eugenia, and Kurume aaill 
leas. “Using small-leafed plants mak!) 
the space seem larger,” Ward explairl} 

Plants get watered by hand so 1} 
can interact with them and monite) 


y 
| 


their growth. And Ward keeps the} 
shapely; “I’m constantly trimming tl q 
plants,” he says. > 
pesicn: Richard Ward, Mill Valle¥ 


(415/388-9273) —Lauren Bonar Swezey 





Look Who’s Cooking 


with California Raisins 












to Spago Beverly Hills 











arantee there will be stars 
i 


in my kitchen. California 


! They’re really wonderful 


in a traditional strudel or an 


ia 
i 





otic Moroccan lamb dish. Truly 
h novative dishes can be created 
ee dail of Califomia 


Raisins. Besides, if you want to 
make it big in this town, you'll 
he E 


x < 2 »” 
want to work with the stars. 











WOLFGANG PUCK’S 
Moroccan Lamb Tangine 







For Wolfgang Puck's recipes and 
suggested uses for California 
Raisins, visit our website, 


www.calraisins.org 
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) WOLFGANG PuCK, Chef/Owner, Spago, Chinois, Granita 

STAR OF THE FooD NETWoRK’S “WOLFGANG PUCK’ show 

2000 BEST RESTAURANT Spago Beverly Hills, Food & Wine Magazine 

1998 AND 1991 OUTSTANDING CHEF: AMERICA, The James Beard Foundation 
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Events 


OCTOBER 4-5, 
SAN FRANCISCO. View 
brilliant flower carpets 
depicting famous Italian 
scenes at Celebrazione 

di Italia’s second annual 
Infiorata, part of the ninth 
annual Yerba Buena Gar- 
dens Festival. More than 
250,000 flowers form the 
floral displays, which 
cover 3,600 square feet 
on Yerba Buena Gardens’ 
upper and lower outdoor 
terraces, adjacent to the 
fountains. Eight experts 
from Sicily, Italy, will direct 
a team of local volunteers 
tp create the murais. 10-6; 
free. Yerba Buena Gar- 
dens, Mission St. between 
Third and Fourth Streets; 
www. focusitalia.org or 
(415) 989-6426. 


OCTOBER 4-5, NAPA. 
Napa Valley Chapter of 
the California Native Plant 
Society’s fall plant sale. 
10-4; free. Skyline Park, 
2201 E. Imola Ave.; 

(707) 253-2665. 


OCTOBER 11, 
SANTA CRUZ. Fall plant 
sale by the Santa Cruz 
Chapter of the California 
Native Plant Society, in 
conjunction with the Ar- 
boretum at UC Santa Cruz. 
12-3; free. Arboretum’s 
Eucalyptus Grove, on 

High St. at Western Dr; 
www2.ucsc.edu/arboretum 
or (831) 427-2998. 
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Asters for fall bouquets 


Many asters aren’t good vase candidates 
because they wilt too quickly when cut. But 
there are a couple of notable exceptions. Aster 
cordifolius ‘Little Carlow’, which we grew in 
Sunset’s test garden last year, has become one 
of our favorites. It’s the plant responsible 
lavender flowers 
pictured above. Another aster we like is A. 
cordifolius ‘Cape Cod’, which produces long 
sprays of small, single white flowers. Both 


for 


grow 3 to 4 feet tall. 
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Most cymbidiums wait for winter 
to bloom. But the one pictured 
here, Autumn Green ‘Geyser- 
land’, flowers during the warm 
days of late summer and early 
fall. It’s more compact than stan- 
dard cymbidiums, reaching about 
2‘ feet tall (somewhere between 
dwarfs and standards). And, 
perhaps best of all, it’s fragrant. 

‘Geyserland’ is a descendant 
of Cymbidium ensifolium, whose 
hybrids come in a wide range of 
flower colors. The pale yellow- 
green ‘Geyserland’ blooms last 
about three weeks. 


These asters make excellent backdrops 
larger flowers in bouquets, but we also like 
ting them shine on their own—toward the fror 
of borders or in small, densely planted beds. 

Like most asters, ‘Cape Cod’ and ‘Little C 
low’ are easy to grow. Both prefer full sun, | 
‘Little Carlow’ tolerates light shade. Both gre 
in Sunset climate zones 1-10, 14-21. 

Our asters came from Canyon Creek Nursery 
Northern California (www.canyoncreeknursery.comi 
530/533-2166). —Sharon Cohoon 


Early-blooming cymbidium 


Aster cordifolius ‘Litt! 
Carlow’ bears clusters ¢ 
inch-wide lavende 
blooms atop tall stem 

















C. ensifolium orchids take heat 
better than more common cymbif 
ums, setting buds when evening 
are in the high 50s or low 60s. Li. 
their cousins, however, these or- 
chids require partial shade, not d 
rect sun. They can live outdoors | 
year-round in areas that get little t§ 
no frost (Sunset climate zones 18 
and 17). Elsewhere, bring them ir] 
doors for winter. 

A good source for these and 
other orchids is Santa Barbara 
Orchid Estate (www.sborchid. cor} 
or 800/553-3387). | 

—David C. Beci 
I | 
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SHOPPING 

> BULBS. For large quantities of bulbs 
at a reasonable cost, try John Scheep- 
ers (www.johnscheepers.com or 860/567- 
0838; $35 minimum order) or Van 
Bourgondien (www.dutchbulbs.com or 
800/622-9959). 


0 SPECIALTY FRUITS. If you'd like to 
plant a special variety of fruit this 
winter—an heirloom apple, a white 
nectarine, or a pluot, for imstance— 
consider ordering in advance to be 
certain you get the variety you want. 
Nurseries like Orchard of Lafayette 
(www.orchardnursery.com or 925/284- 
4474) take special orders in fall for de- 
livery in winter. You can also order 
fruit trees by mail from Trees of An- 
tiquity (www.treesofantiquity.com or 805/ 
467-9909) and Bay Laurel Nursery 
(www.baylaurelnursery.com or 805/466- 
3449). 


PLANTING 

oO BULBS. Sunset climate zones 7-9, 
14-17: To create an informal mass of 
flowers that look as if they’re spread- 
ing naturally across the landscape, 
toss out handfuls of a single kind of 
bulb over a planting area. Vary the 
density of each grouping of bulbs— 
and add a second or third type of bulb 
if destred—then plant the bulbs where 
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Rane ae anne a ee ean JOSS 
|__| Mountain (1-2) 
[_] Valley (7-9) Fresno 
|__| Inland (14) -# Monterey 
Coastal (15-17) : 


they’ve fallen. For the best chance of 
repeat bloom in following years, 
choose a site in full sun that doesn’t 
get much summer water. Try daf- 
fodils, leucojum, muscari, ornamental 
alliums, scilla, or species tulips, all of 
which naturalize in mild climates. 





0 COVER crops. Zones 7-9, 14-17: 
To improve soil texture and nutrient 
content, plant a fall-to-winter cover 
crop for tlling into the soil in spring. 
For maximum benefit, use a mix of 
cool-season ‘varieties such as Soil 
Builder Mix from Peaceful Valley 
Farm Supply (www.groworganic.com or 
888/784-1722), which contains bell 
beans (small fava beans), oats, purple 


‘Success with onion seeds 
Growing onions from seed gives you a far greater 
choice of varieties than raising them from sets or 
transplants. The key is to provide rich, well-drained 
soil kept evenly moist and weed-free. Sow this 
month for a winter-into-spring crop. (In coldest 
climates, wait until spring.) 

1. Prepare soil to a depth of 10 to 12 inches; mix 
in compost. 2. Sow seeds 1 inch deep and % 
inch apart in rows 18 to 24 inches apart. 3. Water 
when top inch of soil is dry. 4. Thin seedlings to 
3 to 4 inches apart. 5. Side-dress, about four to 
six weeks after sowing, with a balanced granular 
fertilizer in a shallow trench alongside plants. 


=D, CB: 
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‘WHAT TO DO IN YOUR GARDEN IN OCTOBER | 


vetch, winter peas, and woolypoc 
vetch. Mixes are sold in 5-poune 
bags; apply 3 to 5 pounds per 1,00€ 
square feet. 
GROUNDCOVERS. Zones 7-9, 14- 
17: Use wide-spreading groundcovers 
to blanket banks and large expanses 
of ground. Try Arctostaphylos ‘Emerald: 
Carpet’ and A. wva-ursi; Ceanothus 
‘Centennial’; coyote brush; varieties 
of Juniperus chinensis, J. procumbens,| 
and 7. horizontalis; myoporum; and) 
‘Corsican Prostrate’ or ‘Huntington/ 
Blue’ trailing rosemary. For fastest 
coverage, set plants in offset rows (so! 
that groups of four form a 
diamond). To check spacing for spe= 
cific plant varieties, look them up 1 


the Sunset Western Garden Book. 














Cc WILDFLOWERS. For the best show} 
in spring, sow wildflower seeds now 
in an area that’s been hoed free of) 
weeds and weed seeds. To rid the soil 
of weed seeds, water the soil well,! 
then hoe out the seedlings. (To figure’ 
out which seedlings are wildflowers: 
and which are weeds, sow wildflower: 
seeds in a flat in late winter so you can} 
compare their foliage to what’s pop- 
ping out of the ground.) In zones 1-2,! 
it’s too late to use this weeding tech-) 
nique, so you'll need to be diligent} 
about weeding in spring. 


MAINTENANCE 

CHECK COLE CROPS FOR INSECTS.} 
Zones 7-9, 14-17: If your broccoli, 
cabbage, or cauliflower plants haves 
holes in the leaves or the new growth’ 
is being chewed, the damage is proba-: 
bly being caused by caterpillars (such 

as cabbage loopers), snails, or slugs. | 
Check leaves for insects (go out at! 














night with a flashlight to find snails 


and slugs). If you find caterpillars, pick» 
them off and destroy them or spray. 
plants with Bt (Bacillus thuringiensis). | 
For snails and slugs, use an iron phos- 
phate snail bait such as Sluggo. 


TO YOU, IT'S A SPA. 
TO THEM, IT’S THE NEXT BEST THING 
TO A WATER PARK. 


Whether your bath is a retreat or your kids’ favorite place 
to make a splash, Lowe's has it all! We have more Jacuzzi 
jetted tubs, toilets and sinks, and the largest selection of name brand 
faucets in stock than you'll find in any other home center. And with more 
options available through our Special Order program, you'll find that 


bath time becomes a vacation for everyone in your family. 


Visit lowes.com/plumbing 
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Get seeds 
off toa 
good start 


The annuals listed on 
page 74 reseed best in soil 
that is not regularly culti- 
vated. You can give them 
their own separate bed or 
tuck them into little pock- 
ets of the garden where 
there’s still bare ground. 


" Select a site that drains 
well and gets at least six 
hours of sun per day. Rake 
the soil lightly before sow- 
ing seeds. 


« For a natural look the 
first year, broadcast half 
the seeds over the desired 
area, then sow the remain- 
der in a direction perpen- 
dicular to the first. Walk on 
the soil to make sure the 
seeds are firmly in contact 
with the soil. 


* Keep the area moist 
until seedlings emerge— 
usually 5 to 14 days after 
sowing. Water with a 
sprinkler set to a fine 
spray or a garden hose 
with a mist nozzle. When 
seedlings have grown 

a few inches tall, taper 
off irrigation. Then water 
only when plants appear 
drought stressed. 


After the annuals stop 
blooming, allow them to 
set seed. Once most of 
the seeds have ripened 
and the foliage has begun 
to turn brown, pull up 

the plants and scatter the 
remaining seeds where 
you choose. Then let 
nature take over. 
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Deep pink corn cockle 

mingles with plum-colored 

bracts of Cerinthe major 
_‘Purpurascens’. 


By Sharon Cohoon and Debra Lee Baldwin 


hen visitors stroll through Swnset’s 

test garden in May during our 

annual Celebration Weekend, test 

garden coordinator Bud Stuckey notices what 

they pause to admire. The top traffic stopper 

year after year, he says, is a small patch of 

annuals near the walkway. It’s a mix of corn 

cockle, godetia, honeywort, and California 

poppies that came up on its own several years 

ago and has been self-sowing for repeat per- 
formances ever since. 

“Wouldn’t you know their favorite section 

of the garden would be the one I didn’t 


Many happy returns 


Self-sowing spring annuals make great additions to the garden; 
start them this fall for bloom year after year 


create,” says Stuckey with amusement—}: 
not surprise. “I couldn’t have planned bei a 
combinations. It never ceases to amaze | 
how beautifully nature does the landscapin; 
In our case, nature took over where we 7 
off. We had planted the annuals in a test bi” 
and when their season was over, Stuck” 
pulled them up and dragged them to the cc | 
post heap nearby. “The next year, their fal) 
seeds germinated and came up in the sa 
spot,” Stuckey says. “They looked so ge’ 
together, I let them grow.” rae 
(Continued on page 75; “Favorite Reseeders,” page "7 
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» TIMES LONGER HAS OBVIOUS ADVANTAGES. 
THAT’S WHY THERE’S ALLEGRA. 


JUST ONE DOSE OF ALLEGRA 180 LASTS 
| 


UP TO 4 TIMES LONGER THAN ONE DOSE 
OF MOST OTC ALLERGY MEDICINES- 


Long after most others have let you down, Allegra is still 

working hard to control your sneezing, runny nose and 
itchy eyes. In people 12 and over with seasonal allergies 
side effects are low and may include headache, cold or 


| 


back pain. If you're looking for longer lasting allergy relief, 


. 
| ask your doctor about Allegra. 


| , "y"y once- ery 
5 


0in the extras program @ allegra.com. 
ior more information call 1-800-allegra. 


lease see additional important information on next page. 

j3ased on label directions. a fl i n e H | 

f 3 180 me tablets 
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Prescrit ) [i January 2003 
ALLEGRA 

(fexofenadine hydrochloride) 
Capsules and Tablets 


INDICATIONS AND USAGE 
Seasonal Allergic Rhinitis 









eliel of symptoms associated with seasonal 
allergic tt nd children 6 years of age and older. Symptoms 
treated effect re sneezing, rhinorrhea, itchy nose/palate/throat, 
tchy/water 
Chronic Idiopathic Urtica 
LEGR treatment of uncomplicated skin manifestations of 


ic idiot aria in adults and children 6 years of age and older 
ifi pruritus and the number of wheals. 
CONTRAINDICATIONS 


ted in patients with known hypersensitivity to any of 


PRECAUTIONS 
Drug Interaction with Erythromycin and Ket 


NaC wide has been shown 


‘onazole 


exhibit minimal (ca. 5 






f, Co-administration of fexofenadine hydrochloride 

and erythromycin led to increased plasma levels of fex 

warochloride. Fexofenadine hydrochloride had no effect on the 
pharmacokinetics of erythromycin and ketoconazole. In two separate stud 
di {rochloride 120 mg twice daily (two times the recom 





jase) was co-administered with erythromycin 500 mg 
yazole 400 mg once daily under steady state condi 
mal, healthy volunteers (n=24, each study). No differences in 
interval were observed when patients were adminis: 
ydrochloride alone or in combination with erythromy 

cin ork nazole. The findings of these studies are summarized in the lol: 











lowing table 
Effects on steady-state fexofenadine hydrochloride pharmacokinetics 
after 7 days of co-administration with fexofenadine hydrochloride 
120 mg every 12 hours (two times the recommended twice daily dose) 
in normal volunteers (n=24) 








Concomitant Drug Gre AUC 
Peak plasma Extent of systemic 
concentration) exposure 
Erythromycir 82% 109% 
5 very 8 hi 
135 164 
ance daily 
he changes in plasma levels were within the range of plasma levels 
achieved in adequate and well-controlled clinical trials. 
T nechanism of these interactions has been evaluated in i vitro, in situ, 
and in vivo animal models. These studies indicate that ketoconazole or 






erythromycin co-administration enhances fexolenadine gastrointestinal 
absorption. In vivo animal studies also suggest that in addition to increasing 
absorption, ketoconazole decreases fexofenadine hydrochloride gastroin 
testinal secretion, while erythromycin may also decrease biliary excretion. 
Drug Interactions with Antacids 

Administration of 120 mg of fexofenadine hydrochloride (2 x 60 mg capsule! 
within 15 minutes of an aluminum and magnesium containing antacid 
f enadine AUC by 41% and G4, by 43%, ALLEGRA 
josely in time with aluminum and magnesium con 












alox®) decr 





uld not be 1 






taining antacids 








Carcinogenesis, Mutagenesis, Impairment of Fertility 

The carcinogenic potential and reproductive toxicity of fexofenadine 
nydrochlonide were assessed using terfenadine studies with adequate fex 
ofenadine hydrochloride exposure (based on plasma area-under-the 
concentration vs. time {AUC} values), No evidence of carcinogenicity was 


observed in an 18-month study in mice and in a 24-month study in rats at 
oral de sp to 150 mg/kg of terfenadine (which led to fexofenadine expo- 
ely approximately 3 and 5 times the exposure from 
m recommended daily oral dose of fexofenadine hydrochloride 








Nee FESPEC 





in adults and children 

In in vitro (Bacterial Reverse Mutation, CHO/HGPRT Forward Mutation, and 
Rat Lymphooyte Chromosomal Aberration assays) and in vivo (Mouse Bone 
Marrow Micronucleus assay) tests, fexofenadine hydrochloride revealed no 
evidence of mutagenicity 

In rat fertility studies, dose-related reductions in implants and increases in 
1on losses were observed at an oral dose of 150 mg/kg of ter 
led to fexofenadine hydrochloride exposures that were 
the exposure of the maximum recommended daily 








postimplan! 
fenadine 





oral dose of fexofenadine hydrochloride in adults 

Pregnancy 

Teratogenic Effects: Category C. There was no evidence of teratogenicity in 
rats or rabbits at oral doses of adine up to 300 mg/kg (which led to fex 











¢ exposures that were approximately 4 and 31 times, respectively 













the ure from naximum recommended daily oral dose of fexofe. 

nadine in adults 

T adec and well controlled studies in pregnant women 
ysed durin: nancy only if the potential benefit 











ustifies the potential risk to the fetu 

Nonteratogenic Effects. Dose-related decreases in pup weight gain and 
survival were observed in rals exposed to an oral dose of 15 kg of ter 
fenadine (approximate m recommended daily oral 








nased on comparison of fex 





Nursing Mothers 


























There are no adequate and well-controlled studies in women during lacta 
Because mar e excreted in human milk, caution should be 
rcised when fexofenadine hydrochloride is administered to a nursing 
woman 
Pediatric Use 
The recommended dose in patients 6 to 11 years of age is based on cross 
mparison of armacokinetics of ALLEGRA in adults and pedt- 
patients and on the safety profile of fexofenadine hydrochloride in both 
adult and pediatnc patients at doses equal to or higher than the recom: 
T afer ALLEGRA tablets at a dose of 30 mg twice daily has been 
438 pediatric patients 6 to 11 years of age in two placebo- 
ntrolled 2-week seasonal allergic rhinitis trials. The safety of ALLEGRA for 
the treatment of chronic idiopathic urticaria in patients 6 to 11 years of age 
based on cr ud parison of the pharmacokinetics of ALLEGRA in 


adult and ped! file of fexofenadine in both 





pro 
at doses equal to or higher than the recom: 





t and ped 
ded dose 


effectiveness of ALLEC 





the treatment of seasonal al 












year demonstrated in ¢ 
g tw nifica d 0 

d to placebo, a he ylation of demonstrated eff 
ges 12 years and above, and the pharmacokinetic compar 
d children. The effectiveness of ALLEGRA for the treatment 

1 atients 6 I ears ol age Is based on ar 

ed elficacy of ALLEGRA in adult th 
the disease course, pathophysiology and 





ldren to that of adult patients 





pediatric patients under 6 year 


Geriatric Use 








iI studies o RA tablets and ¢ include sufficient 
it ed 65 years and over tc whether this pop. 
rf 0) ya ith d clinica 





between the geriatric 





xcreted by the 
ater in patient 
e likely to 
lection, and 
function. (Se VICAL PHARMACOLOGY 


ADVERSE REACTIONS 
Seasonal Allergic Rhinitis 












Adults. In placebo-controlled seasor ric rhinitis clinical 4 fi 
salient f age der, which included 2461 patie rr 
fexofenadine hydrochloride car ig to 240 h 
adverse events were similar i vadine hydrochlonde and placebo 
treated patients. All adverse events that were reported by greater than 1% of 


patients who received the recommended daily dose of texolenadine 
hydrochloride (60 mg capsules twice daily), and that were more common 
with fexofenadine hydrochloride than placebo, are listed in Table 1 

Ina placebo-controlled clinical study in the United States, which included 570 
patier ed 12 years and older receiving fexofenadine hydrochloride tablets 









it doses of 120 or 180 mg once daily, adverse events were similar in fexole- 
nadine hydrochloride and placebo-treated patients. Table 1 also lists adverse 
experiences that were reported by greater than 2% of patients treated with 


fexofenadine hydrochlonde tablets at doses of 180 mg once daily and that 
were more common wilh fexofenadine hydrochlonde than placebo. 
The incidence of adverse events, including drowsiness, was not dose-related 
and was similar across subgroups defined by age, gender, and race. 
Table 1 
Adverse experiences in patients ages 12 years and older reported 
in placebo-controlled seasonal allergic rhinitis clinical trials 
in the United States 
Twice daily dosing with fexofenadine capsules at rates of greater than 1% 


Adverse experience Fexofenadine 60 mg Placebo 
Twice Daily Twice Daily 
n=679) n=671, 
Viral Infection (cold, flu} 25% 1.5% 
Nausea 16 15% 
Dysmenorrhea 1.5% 0.3% 
Drowsiness 1,3% 0.9% 
Dyspepsia 13% 0.6% 
Fatigue 1.3% 0% 
Once daily dosing with fexofenadine hydrochloride tablets at rates 
of greater than 2% 
Adverse experience Fexofenadine 180 mg Placebo 
once daily in=293) 
n=283} 
Headache 10.6% 7.5% 
Upper Respiratory Tract Infection 3.2 3.1% 





Back Pain 2 1.4% 


The frequency and magnitude of laboratory abnormalities were similar in 
fexofenadine hydrochloride and placebo-treated patients. 

Pediatric. Table 2 lists adverse experiences in patients aged 6 to 11 years of 
age which were reported by greater than 2% of patients treated with fexofe: 
nadine hydrochloride tablets at a dose of 30 mg twice daily in placebo 
controlled seasonal allergic rhinitis studies in the United States and Canada 
thal were more common with fexofenadine hydrochloride than placebo. 

Table 2 
Adverse experiences reported in placebo-controlled seasonal allergic 
rhinitis studies in pediatric patients ages 6 to 11 in the United States 
and Canada at rates of greater than 2% 





Adverse experience Fexofenadine 30 me Placebo 
twice daily n=229 
n=209) 
Headache 72 6.6 
Accidental Injury 1 
Coughing 13% 
Fever 0.9% 
Pain 04% 
Otitis Media 0.0 





Upper Respiratory Tract Infection 


Chronic Idiopathic Urticaria 

Adverse events reported by patients 12 years of age and older in placebo: 
controlled chronic idiopathic urticaria studies were similar to those report 
ed in placebo-controlled seasonal allergic rhinitis studies. In_ placebo: 
controlled chronic idiopathic urticaria clinical trials, which included 726 
patients 12 years of age and older receiving fexofenadine hydrochloride 
tablets at doses of 20 to 240 mg twice daily, adverse events were similar in 
fexofenadine hydrochlonde and placebo-treated patients. Table lists 
adverse experiences in patients aged 12 years and older which were report 
ed by greater than 2% of patients treated with fexofenadine hydrochloride 
60 mg tablets twice daily in controlled clinical studies in the United States 
and Canada and that were more common with fexofenadine hydrochloride 
than placebo. The safety of fexofenadine hydrochloride in the treatment of 
chronic idiopathic urticaria in pediatric patients 6 to 11 years of age is based 
on the safety profile of fexofenadine hydrochloride in adults and adolescent 
patients at doses equal to or higher than the recommended dose (see 
Pediatric Use} 

Table 3 
Adverse experiences reported in patients 12 years and older in place- 
bo-controlled chronic idiopathic urticaria studies in the United States 
and Canada at rates of greater than 2% 


Adverse experience Fexofenadine 60 mg Placebo 
twice daily n=178) 
n=186) 
Back Pain 22 1.19 
sinusitis, 22 11% 
Dizziness 22 0.6% 
Drowsiness 22 0.0% 


Events that have been reported during controlled clinical trials involving sea: 
sonal allergic rhinitis and chronic idiopathic urticaria patients with inci 
dences less than 1% and similar to placebo and have been rarely reported 
during postmarketing surveillance include. insomnia, nervousness, and 
sleep disorders or paronina. |n rare cases, rash, urticaria, pruritus and hyper 
ensitivity reactions with manifestations such as angioedema, chest tight 





ness, dyspnea, flushing and systemic anaphylaxis have been reported 


OVERDOSAGE 

Reports of fexofenadine hydrochloride overdose have been infrequent and 
contain limited information, However, dizziness, drowsiness, and dry mouth 
have been reported. Single dases of fexofenadine hydrochloride up to 800 
mig (Six normal volunteers at this dose level), and doses up to 690 mg twice 
daily for 1 month (three normal volunteers at this dose level) or 240 mg 
daily for 1 year (234 normal volunteers at this dose level) were administered 
without the development of clinically significant adverse events as com: 





NCE 





pared to placebx 
in the event of overdose, consider standard measures to remove any unab: 
‘orbed drug. Symptomatic and supportive treatment is recommended 
Hemodialysis did not effectively remove fexofenadine hydrochloride from 
blood (1.7% removed) following terfenadine administration 

No deaths occurred at oral doses of fexofenadine hydrochloride up to 
5000 mg/kg in mice (110 times the maximum recommended daily oral dose 
in adults and 200 times the maximum recommended daily oral dose in chil 
dren based on mg/m?) and up to 5000 mg/kg in rats (230 times the maxt- 
mum recommended daily oral dose in adults and 400 times the maximum 
recommended daily oral dose in children based on mg/m?), Additionally, no 
clinical signs of toxicity or gross pathological findings were observed. In dogs 
no evidence of toxicity was observed at oral doses up to 2000 mg/kg 
times the maximum recommended daily oral dose in adults and 530 times 





the maximum recommended daily oral dose in children based on mg/tr 


DOSAGE AND ADMINISTRATION 

Seasonal Allergic Rhinitis 

Adults and Children 12 Years and Older. The recommended dose of 

ALLEGRA ts 60 mg twice daily, or 180 mg once daily, A dose of 60 mg once 

daily ts recommended as the starting dose in patients with decreased renal 

function (see CLINICAL PHARMACOLOGY 

Children 6 to 11 Years. The recommended dose of ALLEGRA is 30 mg twice 

faily. A dose of 30 mg once daily is recommended as the starting dose in pedi 
ts with decreased renal function (see CLINICAL PHARMACOLOGY 

Chronic Idiopathic Urticaria 

Adults and Children 12 Years and Older. The recommended dose of 

ALLEGRA is 60 mg twice daily. A dose of 60 mg once daily is recommended 

a5 the starting dose in patients with decreased renal function (see CLINICAL 

PHARMACOLO( 

Children 6 to 11 Years. The recommended dose of ALLEGRA 1s 30 mg twice 

daily. A dose of 30 mg once daily is recommended as the starting dose in pedi: 

alc patients with decreased renal function (see CLINICAL PHARMACOLOGY 


lease see product circular for full prescribing information 
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GARDEN 


Godetia 


Favorite 
reseeders 


California desert bluebells 
(Phacelia campanularia). Bell- 
shaped, dark blue flowers; gray- 
green, coarse-toothed leaves. 
Grows 6 to 18 inches tall and 
wide. Sunset climate zones 1-3, 
7-24. 


California poppy (Eschschoizia 
californica). Satin-textured, single- 
petaled flowers, pale yellow to 
deep orange, on stems 8 to 

24 inches long. Zones 1-24; H1. 


Corn cockle (Agrostemma 
githago). Mauve-purple flowers 
with darker veins. Grows 2 to 

3 feet tall and 1 foot wide. Good 
for cutting. Zones 1-24. 


Desert marigold (Baileya multi- 
radiata). Inch-wide, bright yellow 
flowers; gray-green foliage. 
Grows 1 to 11 feet tall. Native to 
Western deserts. Zones 1-3, 
7-23. 


Godetia (Clarkia amoena). Single 
or double flowers in lilac to 
reddish pink and blotched or 
streaked with crimson. Grows 18 


to 30 inches tall. Good cut flower. 


Zones 1-24. 
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Honeywort (Cerinthe major). 
Upper stems bear sprays of now 
ding, tubular, violet-blue flowers) 
fleshy stems and leaves. Growsj 
2 feet tall and as wide. Attractss 
bees. Zones 1-24. | 


Larkspur (Consolida ajacis). Blo 
som spikes densely set with flor 
ers in shades of white, blue, lila” 
and pink above finely cut, ferny i 
leaves. Grows 1 to 4 feet tall. 
Zones 1-24. 


Love-in-a-mist (Nigella damas 
cena). Blue, rose, or white 
spurred flowers, followed by 
attractive seedpods (useful in 
dried arrangements). Grows 
1 to 1% feet tall. All zones. 


Shirley poppy (Papaver rhoeas, 
Single or double cup-shaped 
flowers in shades of red, pink, 
orange, and white, including bi- 
colors. Grows 8 feet tall. Zones 
A1-A3; 1-24 (best in cool- 
summer areas). 


Sweet alyssum (Lobularia mar- 
itima), Clusters of tiny, four-petale 
white flowers on low mounds thé 
grow 1 foot tall and wide. In mild | 
climates, blooms nearly year- 3 
round from self-sown seedlings. 
Attracts bees. All zones. 





. 


ta 
ee ae oe 
eMart ros Meee on Se Dd 
) |h drifts among white . 
Santa Batbara daisies Mb eT a 


F land yellow-centere 5. 
f jpink SoM ei oan 
ee abe Ae 
f Something similar happened to Jo 
Hasterline. Twelve years ago, she 
anked her rock-lined gravel path in 
Woway, California, with plants that 
arive in fast-draining decomposed 
jranite and require minimal supple- 
jnental water. Among them were 
wange and yellow California poppies; 
neir sunny blooms have returned 
very year since. 
Now Casterline says her poppy- 
med walkway “is the best part of my 
Jarden, and I don’t do anything to 
nake it happen. It just comes back, 
Jear after year.” And because the pop- 
ies and other annuals die back each 
all and come up the next spring, Cast- 
rline’s pathway never looks the same 
O years in a row. “It’s always a sur- 
brise,” she says of the ever-changing 
‘olor show. 
Think of these kinds of annuals as 
}olite reseeders. If you'd like to intro- 
iluce some to your own garden, fall is 


| 














the perfect time to start them in mild- 
winter climates. (In cold-weather 
areas, wait until early spring to sow 
seeds.) ‘Ten of our favorite reseeders 
are listed on page 74. 

Keep in mind that there’s a fine line 
between a well-behaved reseeder and 
an aggressive pest, and the difference 
often depends on climate. Our list in- 
cludes corn cockle, for instance, even 
though this wispy annual turns up on 





noxious-weed lists in some areas. It’s a 
pest only in the Southeast; in the West 
we find it almost too polite—it reseeds 
rather sparsely. 


Seed sources 


Renee’s Garden: www.reneesgarden.com or 


(888) 880-7228. Corn cockle, honey- 
wort, love-in-a-mist, Shirley poppy, 
sweet alyssum. 

Wild Seed: (602) 276-3536. California 
desert bluebell, California poppy, 
desert marigold. # 
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If you read 


SUNSCL 
for the 





at your local 








Safeway Companies 


supermarket. 


Every issue of Select magazine 
includes delicious recipes, 
quick tips, and creative ideas 
for entertaining at home. 


Inside you'll find more than 
50 recipes and ideas appealing 
to a variety of cooks—from 
the mom preparing dinner 
for her family to a couple 
cooking for themselves. 


Recipes are tested for 
technique and flavor to 
ensure they can be easily 

replicated at home. 


Select’s Weeknight Survival 
Guide features valuable time- 
savings menus and tips for 


midweek cooking 

























































































GARDEN - PROJECT 





How to plant 
bulbs in pots 


October is the perfect time 
to get these containers 
started. The bulb pots go 
together quickly, flower four 
to seven months after plant- 
ing, cost no more than a 
florist’s bouquet (about $60, 
including pot, potting soil, 
and bulbs), and give three 
weeks of portable spring 
color. If you live in a mild- 
winter climate, refrigerate 
the bulbs in paper bags 
(away from ripening fruit) 

six weeks before planting. 
Most nurseries sell a variety 
of bulbs; for mail-order 
sources, see page 167. 


1. Start by filling 16- to 24- 
inch terra-cotta containers 
with a fast-draining potting 
mix, to within 5 inches of 
the rim. (The containers have 
drainage holes drilled into 
the bottom.) 

2. Plant a solid layer of bulbs 
shoulder to shoulder (as 
shown above) in each—the 
24-inch container pictured 

at right holds up to 70 large 
tulip bulbs. A 16-inch diame- 
ter pot holds 40 to 50 bulbs. 
3. Cover the bulbs with 

4 inches of potting mix; 
water well 


4. Set the container in shade 


until stems first emerge, then 
move it to full sun and water 
regularly. 
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Bulbs for pots 


Plant them now 
for color next spring 
By Jim McCausland 


very spring, giant pots of bulbs steal 

the show in Sunset’s display gardens 

in Menlo Park, California. “Nothing 
could be easier,” says head gardener Rick 
LaFrentz, “since each bulb contains everything 
it needs to produce perfect spring flowers.” 
of a series that 
LaFrentz uses to stretch the main season of 
bloom from late February through April. He 


This container is one 



















plants ‘Cheerfulness’ and ‘Earlicheer’ daffod re 
to start the season; ‘Delft Blue’, ‘Kronos’, aw! 
‘Woodstock’ hyacinths to follow the daffodil" 
‘Maureen’ tulips for the early April show; ar : ri 
a selection of parrot tulips and Allium schuber\ 
to finish April. He also fills up a few containe 
with drumstick alliums (A. sphaerocephalon) f 
July and August bloom. 

At the end of the season, LaFrentz discar¢ §) 
the tulips and hyacinths and transplani§., 
daffodils and alliums into perennial beds | i 
the garden. Because he keeps bulbs in po §jy 
for only a single season, he doesn’t bother | 9), 
fertilize; the bulbs supply everything th a 






plants and flowers need for the followin) 
spring’s show. # F 





LEGAL NOTICE 


An additional settlement has been 
ieached in the class action lawsuit about 
_ American Cemwood roofing shakes. 


| 
| 


Those included can send in a claim form to ask for a payment. 


An additional $75 million settlement has been reached in 
» American Cemwood roofing shake class action. 


If you already filed a claim, 
you don’t need to do anything. 


e Superior Court of San Joaquin County, California 

orized this notice, and will have a hearing to decide 
nether to approve the settlement, so that the money can be 
stributed to those with qualified shake damage. 


Wuo’s INCLUDED? 


“Class Members” are all individuals and entities that 
ned, own, or acquire property on which Cemwood 
lakes are or have been installed, in Alaska, Arizona, 
kansas, California, Delaware, Florida, Georgia, Hawaii, 
aho, Illinois, Indiana, Iowa, Kansas, Kentucky, Louisi- 
a, Michigan, Minnesota, Missouri, Montana, Nebraska, 
evada, New Jersey, New Mexico, New York, North 
arolina, Ohio, Oklahoma, Oregon, Pennsylvania, South 
arolina, South Dakota, Tennessee, Texas, Utah, Virginia, 
ashington, Wisconsin and Wyoming. Cemwood Shakes 
' Colorado are not part of this Settlement. “Cemwood 
fakes” —made to look like real wood—are all cement and 
}ood fiber composite roofing tiles and shakes manufactured 
4y Cemwood, including, but not limited to: Permatek, 
}ermatek II, Royal, Cemwood and Cascade shakes, and 
Jacific Slate and Trieste tiles. Get more information in a 
Hetailed notice at the website or toll free number below. 


THE PREVIOUS SETTLEMENT. 


Y On May 26, 2000, the Court approved a $105 million 
Wartial settlement with one defendant, Weyerhaeuser, in- 
Puding a $40 million guaranty ($20 million of which was 
®ivanced), to pay claims before any additional settlement 
with American Cemwood's insurers. The terms of the 


1-800-708-3266 


partial settlement are at the website. Those who didn’t 
previously exclude themselves are legally bound, and can’t 
sue any of the Defendants or the settling insurers about the 
claims in this case. 


THE ADDITIONAL SETTLEMENT. 


The $75 million additional settlement brings the total 
settlement fund to $140 million. The settlement terms are 
at the website. The settlement pays Class Members for 
cracking, lifting, warping, or softening of Cemwood Shakes, 
and/or roof leaks because of damaged Shakes. Your 
payment will be based on your qualifying damage, roof size, 
and how many claims are received. 


How DO YOU GET A PAYMENT? 


If you previously submitted a claim, you don’t need to do 
anything. If you have qualifying damage and haven't yet 
submitted a claim form, you must do so to ask for a payment. 
Get a claim form at the website or by calling the toll free 
number below. 


YOUR OTHER RIGHTS. 


The Court will hold a hearing in this case (Richison v. 
American Cemwood Corp., No. 005532) on November 
18, 2003, to consider whether to approve the settlement 
and a request by the attorneys representing the Class for 
fees of up to 30%, plus costs, from the net additional fund 
(after paying the $20 million back to Weyerhaeuser). 
Also at the hearing, the settling insurers and defendants 
will ask for a Court order saying they can’t be joined into 
lawsuits against others for these claims. You may object 
to any part of the additional settlement by November 6, 
2003. The detailed notice explains how. You may ask to 
appear at the hearing, at your own cost, but you don’t have 
to. For more information, call 1-800-708-3266, visit 
www.cemwoodclaims.com, or write: Cemwood Settlement, 
P.O. Box 4540, Portland, OR 97208-4540. 


Aa Ceetle clita 









































































































MARVIN 2 


Windows 


Visit aMarvin dealer near you. 


Wooden Window, Inc. 
Oakland 

510-893-1157 
www.woodenwindow.com 


West Coast 

Window Company 
Arcata 

707-826-2600 
www.westcoastwindow.com 


West Coast 
Door & Window 
Salinas 
831-751-9999 


Valley Lumber & Millwork 
Ferndale 
707-786-4011 


V & W Patio, Door & 
Window Co., Inc. 
Berkeley 

510-843-2330 


Truitt & White Lumber Co. 
Berkeley 

510-841-0511 
www.truittandwhitelumber.com 


The Window Warehouse 
Corte Madera 
800-762-4749 


The Window and 

Door Shop, Inc. 

San Francisco 

415-282-6192 
www.windowanddoorshop.com 


The Screen Shop 
San Jose 

408-295-7384 
www.thescreenshop.com 


The French Door Store 
Sacramento 
916-732-2270 


The Door Stop 
Grass Valley 
530-272-5087 


Somerset Door & Window 
Soquel 

831-476-4693 
www.somersetsupply.com 


Sierra Point Lumber 
Brisbane 
415-468-1000 


Piedmont Lumber 
Walnut Creek 
925-935-8400 


Made for you: 


www.marvin.com 


Obispo Pacific 
Atascadero 
805-466-8124 
www.obispopacific.com 


North Bay Plywood 
Napa 
707-224-7849 


Mead Clark Lumber 
Santa Rosa 
707-576-3333 
www.meadclark.com 


Jackson's Hardware 
San Rafael 

415-454-3740 
www.jacksonshardware.com 


J & M Windows and 
Glass, Inc. 

Campbell 
408-371-7255 


Healdsburg Lumber Co. 
Healdsburg 

707-431-9663 
www.healdsburglumber.com 


Hayward Door & 
Window Showroom 
Pacific Grove 
831-644-7605 


Hahn's Window Center 
Sebastopol 

707-823-6299 
www.hahnswindow.com 


Golden State Lumber, Inc. 


San Rafael 
415-256-2110 


Economy Lumber Co. 
Oakland 

510-261-6100 
economylbr@aol.com 


Dolan's Lumber 

Benicia - 707-746-1780 
Burlingame - 650-401-3500 
Concord - 925-686-1734 
Pinole - 510-724-8753 
Walnut Creek - 925-927-4662 


Condon & Sons Lumber 
San Mateo 
650-349-3212 


Collier Warehouse 
Sacramento, Inc. 
Rancho Cordova 
916-635-0782 
www.collierwarehouse.com 


ainda) ono! ns 


Collier Warehouse, Inc. 
San Francisco 
415-920-9720 


Collier Warehouse, Inc. 
San Rafael 
415-457-2340 


Central Coast 
Door & Window 
San Luis Obispo 
805-541-2311 


Burnett & Sons 
Windows, Trim & Doors 
Family owned since 1869 
Sacramento 

916-442-0493 
www.burnett-sons.com 


Bruce Bauer 
Lumber & Supply 
Mountain View 
650-948-1089 
www.brucebauer.com 


Beronio Lumber 
San Francisco 
415-824-4300 
www.beronio.com 


Bennett Glass Company 
Redwood City 
650-367-8930 


Ashby Lumber 
Concord - 925-689-8999 
Berkeley - 510-843-3406 


Argonaut Window & 
Door, Inc. 

Campbell - 408-378-6300 
Cupertino - 408-996-9670 
Los Altos - 650-559-5700 
Monterey - 831-657-4600 
www.argonautwindow.com 


Alexander Company 
S. San Francisco 
800-696-0701 
www.alexanderco.com 


Advanced 

Exterior Systems, Inc. 
Rocklin 

800-989-9636 
advexter@pacbell.net 


A-1 Door & 
Building Solutions 
Sacramento 
916-481-5030 
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Awesome 
allrums 


Ornamental onions are 
pretty, versatile performers 
By Lauren Springer 









ho would think an onio 

could be a garden showstopj 

per? Yet the genus Alhu 

which includes edible onion bulbs) 
embraces many ornamental species aij 
well. In spring, they bear striking 
spheres of starburst-shaped flowers i 
shades of blue, purple, rose, pink, yel: 
low, and white; A. aflatunense is showt 
above. The blossoms make good cu 
flowers for fresh bouquets and are easif 
ily dried for everlasting arrangements. - 
Plant alliums in fall. Give them < 
sunny location, except in the hottesig 
regions, where they grow best in partial 
shade or morning sun. Many alliums 
tolerate drought and poor soil. They are 
also rewarding performers in contain‘ 
ers. At planting time, space the bulbs 
of smaller species 4 to 6 inches apart) 
larger ones 8 to 12 inches apart. Cover 
the bulbs with 3 to 4 inches of soil. 



































Sources i 
These specialists offer a wide selection 9} 
alliums: Brent and Becky’s Bulbs (877/661. | 
2852 or www.brentandbeckysbulbs.com), 4, 
McClure & Zimmerman (www.mzbulb.com\ 


or 800/883-6998). 
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Wanted to be an astronaut. 
aid of heights. 


¥ Wouldn't settle for a window that blocked a single star. 


Marvin, what you want is always within reach. Each of our wood and clad wood windows and MARVIN. 
Bors are made to order..You choose the style and design options that make it your own. Visit : 1 i 


1-800-263-6161) for a catalog. ae a 
M Vind Moa: Made for you 


















Northern California, 
apevine foliage is 
ightly tinged (opposite 
nd above) and a bigleaf 
aple provides a 
emento of a country 
roll (top). 






















Gather fall leaves to decorate your home \” 


By Bud Stuckey and Sharon Cohoon * Photos by Brown Cannon Ill (locations) and Thomas J. Story (projects) 


hen trees are freshly painted in their burnished fall hues, 
take advantage of their splendor. Harvest some leaves 
or branch clippings to create wreaths or swags for hang- 
ing on gates, doors, or mantels. Or, for a quick update 
on your porch, fill a pot or window box with the colors of the season. 

Gathering fallen leaves makes a great family activity, and it’s a fun thing to do 
during a Sunday walk with friends or on a picnic in the country. If you grow trees 


whose foliage colors up in fall you can clip small branches, leaving leaves attached. 
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Flame-colored foliage adds just the right 
touch on the mantel of this outdoor fire- 
place. The arrangement, made of 8- to 
12-inch stems of berries and leaves, fills 

a window box that’s 24 inches long, 8 
inches wide, and 6 '2 inches deep. Pin oak, 
liquidambar, and snowball viburnum clip- 
pings are arranged with stem ends in moist 
florist’s foam; clusters of bright red pyra- 
cantha berries spill over the box’s edges. 


How-to: Soak three blocks of florist’s 
foam in a bucket of water, then set them 
on plastic trays inside the window box. 
Poke the clippings into the foam. Plastic 
trays and 
florist’s foam 
are available 
at craft stores; 
window boxes 
are sold at 
nurseries 

and garden 
centers. 
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Make a wreath» 7 


Bunches of Chinese pistache leaves covel 
an 8-inch-diameter straw wreath base 
(about $10 at craft stores) to make this fe’ . 
tive wreath. It takes slightly longer to as- iq 
semble than the other projects, but the 
method is easy. If you wish, substitute 
other fall leaves, such as pin oak, or blen 
together several kinds. 































How-To: After you have collected clipping 
of the leaves you wish to use, gather stem/) 
into bunches of four or five. Pin the first 
bunch to the wreath base with a U-shapec: } 
floral pin (available at craft stores) as | 
shown below, with leaf tips facing clock- 
wise. Place a second bunch on the base, i) WA 
overlapping 7 
the first slightly 
to cover the 
pins. Continue, 
working coun- 
terclockwise, 
until the base 
is covered. 


























Se 


Be! 


eGR. 





Make a swag> 


This gracefully curving swag creates a 
leafy half-moon-on a garden gate. Japa- 
nese maple clippings and liquidambar 
leaves are tucked into a base of twiggy 
stems. If you have a birch or similar tree 
that drops wispy branches, you can gather 
several into a bunch and tie them in the 
middle with florist’s wire. Otherwise, buy a 
twiggy swag base at a craft store (about 
$10 for one 16 inches long). 


How-To: Harvest about 12 maple stems, 
making cuts back to just above a side 
branch, as you would for usual pruning. 
Poke the liquidambar leaves into the pur- 
chased swag base, working from one end 
to the other; weave their short stems a bit 
among the twigs to secure them. Fill in with 
the Japanese maple clippings, working the 
stem ends into 

the swag base 

to hold every- 

thing in place. 





Trees for autumn color 


Chinese pistache 
(Pistacia chinensis). 

A garden-scale tree 
with a rounded canopy; 
narrow leaflets give it 








je a . - a lacy appearance. In fall, 
Ps ee D oc a pe foliage turns luminous 
“ j ® i i shades of orange and red to 
oe FL Z = gold. Sunset climate zones 
SS 4-16, 18-23. 


Japanese maple (Acer palmatum). 
i , The most airy and delicate of all 

r e : me maples. Varieties with colorful 
leaves include ‘Atropurpu- 

reum’ (bronzy green); ‘Blood- 
good’ (scarlet); ‘Bonfire’ 
(orange-pink); ‘Ever Red’ (crimson). 
Zones A3, 2-10, 12, 14-24. 


x 


\ pe Ee Liquidambar. Maplelike 
ee ; leaves give this stout- 
pS j 
4 \ a trunked tree a lacy 
; Le “ effect. Fall color varies 


\ by variety. L. styraciflua 
‘Palo Alto’ has orange-red to 
bright red leaves. L. styraciflua 
‘Festival’ turns yellow, peach, 
pink, orange, and red. Zones 
3-9, 14-24. 


Maidenhair tree (Ginkgo 
biloba). A graceful tree 

with fan-shaped leaves 

that turn buttery yellow 

in fall; they drop all at 

once to create a golden 
carpet on lawns or paving. 
Zones AB, 1-10, 12, 14-24. 


Pin oak (Quercus palustris). 

An open, rounded tree. In brisk 

fall weather, the glossy leaves 

turn yellow, red, and finally rus- 
—_— - set brown. Zones 2-10, 14-24. 


Japanese persimmon 
(Diospyros kaki). \n fall, 
leaves turn vivid yel- 
low, orange, or red; 
after they drop, bril- 
liant orange fruits hang 
on well into winter. Best 
in zones 6-9, 14-16, 
18-24, H1.¢ 


i ood lovers in the West 
are lucky. We have 





access to an array of 











flavors imported by a 
yriad of people from other 
| ces who ve re-established their 
joking here. Most recently, a 
ge—and growing—number of 
sian Indians have opened new 
staurants and groceries in neigh- 
ithoods from Los Angeles to 
couver, B.C. The markets 
nge from tiny stores crammed 
'th mysterious-looking packaged 
jods to spacious, modern super- 
arkets with beautiful fresh 
oduce and deli foods. All offer 
scinating discoveries. 
L asked two expert Indian cooks 
om. California—Hema Alur- 
dargi of Cupertino and Laxmi 
emath of San Ramon—to 
ide me through two stores near 
y Bay Area home, point out 
me of their favorite products, 
d show me what to do with 
em. Our shopping trips yielded 
oth interesting ready-to-eat 
acks and great ingredients for 
irprisingly simple everyday 
shes (see our guide on page 92). 
an intriguing Indian sampler 
arty, combine several of our 
cipes with ready-to-eat foods. 
nce both Alur-Kundargi and 
uremath have lived in the West 
ir many years, they also had 
jenty of suggestions for super- 
iarket substitutes for some of the 


lthentic ingredients. You can 
| 
ull off a party, and get a taste of 
aeir country, even if you don’t 
ave an Indian market nearby. 


| 
| 





Papaya-Kiwi Chaat 
with Pistachios 


PREP TIME: About 30 minutes 


NOTEs: Instead of the chaat masala Hiremath 
sprinkles over this salad, you can use ground 
toasted cumin seeds: stir 1 teaspoon seeds in 
a frying pan over medium heat until they begin 
to brown, about 1 minute, then finely grind 
with a mortar and pestle or whirl in a blender. 


You can complete step 1 up to 3 hours ahead; 


cover and chill. 
MAKESs: 8 Servings 
22 cups diced (% in.) peeled firm-ripe 
papaya (about 14 oz.) 
2‘. cups diced (% in.) peeled firm-ripe 
kiwi (about 16 oz.) 
% cup finely chopped red onion 
2 fresh red or green jalapeno chilies 
(112 oz. total), rinsed, stemmed, and 
thinly slivered or minced 





3 tablespoons finely chopped 
fresh mint leaves 


Ye cup orange juice 
% cup fresh lime juice 


Ys cup shelled roasted, salted 
pistachios 


1 teaspoon chaat masala (or 
freshly ground toasted cumin; 
see notes) 

Salt (optional) 


Ya cup sev (optional; see “Discoveries 
and Deals,” page 92) 


1. In a wide serving bowl, mix papaya, kiwi, 
onion, chilies, and mint. 

2. Gently stir in orange juice, lime juice, and 
nuts. Sprinkle with chaat masala (if using 
cumin, add salt to tasie) and sev, if desired. 


Per serving: 101 cal., 26% (26 cal.) from fat; 2.4 g 
protein; 2.9 g fat (0.3 g sat.); 19 g carbo (2.8 g fiber); 
30 mg sodium; 0 mg chol. 
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Potato-Chutney Crisps 
(Sev-puri) 
PREP AND COOK TIME: About 25 minutes 


NOTES: Sweet-and-sour and spicy-hot chut- 
ney over potatoes on a crisp base makes an 
intriguing appetizer. A sprinkling of sev—fried 
noodlelike strands of spicy garbanzo batter— 
adds crunchy texture. The traditional base is 
a crackerlike fried bread, but Alur-Kundargi 
prefers crisp sesame crackers or tortilla chips. 
You can complete step 1 up to 1 hour before 
serving; let stand at room temperature. 


MAKES: 3 dozen appetizers; 10 servings 


3 dozen round or triangular tortilla 
chips (flat ones are best) or thin 
sesame crackers (1' to 2 in. wide) 

°%4 cup chopped cooked potato 
Y3 cup minced red onion 

6 tablespoons spicy yogurt 

(recipe follows) 


6 tablespoons tamarind-date chutney 
(or 4 cup spiced apple butter mixed 
with 2 tablespoons lime juice and 
Ye teaspoon each cayenne and salt) 


3 tablespoons green chutney 
(recipe follows) . 
¥4 cup sev (optional; see notes) 
3 tablespoons chopped fresh cilantro 


1. Arrange chips in a single layer on platters. 
Mound potato, then onion, equally on chips. 


2. Top each chip with about '/2 teaspoon 
each spicy yogurt and tamarind-date chutney, 
Ya teaspoon green chutney, 1 teaspoon sev, 
and '/4 teaspoon cilantro. 

Per serving: 70 cal., 27% (19 cal.) from fat; 1.3 g 
protein; 2.1 g fat (0.5 g sat.):; 12 g carbo (0.8 g fiber); 
198 mg sodium; 0.2 mg chol 


Spicy yogurt. In a bow!, mix 6 table- 
spoons plain nonfat yogurt, and 4 teaspoon 
each ground cumin, sugar, and salt. Makes 
about 6 tablespoons. 
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(left), Peres ley 
and spicyicereal 
mix (back). 


Green chutney. Ina blender, combine 1 
cup coarsely chopped fresh cilantro; 2 fresh 
jalapeno chilies (1 oz. total), rinsed, stemmed, 
and sliced; 1 tablespoon unsweetened shred- 
ded dried coconut; 1 tablespoon lime juice; 
and 1/2 teaspoon each sugar and salt. Whirl 
until smooth, adding just enough water 

(2 to 4 tablespoons) to facilitate blending. Cover 
and chill up to 1 day. Makes about 3 cup. 


Toasted or Fried 
Pappadums 


PREP AND COOK TIME: About 1 minute 


NOTES: You can buy pappadums—dried 
lentil wafers—plain or seasoned; sometimes 
they are even sold in regular supermarkets. 
Stored airtight, they keep almost indefinitely, 
ready to use for instant appetizers. When 
toasted or fried, they become crisp, like 
potato chips; you can store the cooked 
wafers airtight up to 1 week. 


MAKES: Allow 1 per serving 


To toast: Lay pappadum wafers (see notes) 
slightly apart on a baking sheet. Broil 4 to 6 
inches from heat until they begin to blister or 
buckle, 20 to 25 seconds (watch closely— 
they scorch easily). Turn wafers over and broil 
again until surface is blistered, 8 to 12 sec- 
onds longer. Transfer toasted wafers to a rack. 


To fry: Pour about 1 inch of vegetable oil into 
a 10- to 12-inch frying pan over medium-high 
heat; when oil reaches 375° on a thermome- 
ter, adjust heat to maintain temperature. Lay 

1 pappadum wafer in hot oil; when it puffs up 
(almost instantly), turn it over, push other side 
into oil, and cook until puffed and crisp 

(it doesn’t need to brown), 2 to 3 seconds. 
Transfer to paper towels to drain. 


Serve, or cool and wrap airtight. 


Per toasted wafer: 27 cal., 6.7% (1.8 cal.) from fat; 
2 g protein; 0.2 g fat (0 g sat.); 4.7 g carbo (1 g fiber); 
260 mg sodium; 0 mg chol. 


Spicy Potatoes 


PREP AND COOK TiME: About 25 minutes 
plus 11/2 hours to marinate 


NOTES: Start preparing these sweet-hot 
garlicky potatoes from Alur-Kundargi (throur’ 
step 2) about 2 hours ahead so they can | 
marinate in the sauce. Scoop the potatoes | 
into the chapatis or whole-wheat tortillas to } 
eat like burritos; for appetizer portions, cut 
the bread into wedges and use them to sce 
up the potatoes. 


MAKES: 8 servings 


2 pounds thin-skinned potatoes 
Y4 cup minced garlic 
2 tablespoons vegetable oil 
cup ketchup 
1 tablespoon pav-bhaji masala, 


purchased or homemade 
(recipe follows) 


Salt 
Indian red chili powder or cayenne 
Chopped fresh cilantro 


| 
8 chapatis or whole-wheat tortillas } 
(7 in.) 


1. Peel potatoes and cut into %-inch chunk‘ 
In a 3- to 4-quart pan over high heat, bring } 
1 quart water and the potatoes to a boil. Re 
duce heat, cover, and simmer until potatoes 
are almost tender when pierced, 7 to 10 mir 
utes. Drain and return to pan. 


2. Meanwhile, in a 6- to 8-inch frying pan Ovi 
medium heat, stir garlic in oil until it begins t 
turn golden, about 2 minutes. Add ketchup,t 
pav-bhaji masala, and salt and chili powder 
taste. Add the seasoned ketchup to potatoe! 
and mix to coat. Cover and let stand about 
1% hours. 


3. Pour potatoes into a 10- by 15-inch non- 
stick baking pan. Bake in a 375° regular or © 
convection oven, stirring occasionally, until | 
potatoes are tender when pierced, 10 to 15. 
minutes. Scrape into a bowl and sprinkle wi 
cilantro. Serve with chapatis (See notes). 
Per serving: 292 cal., 19% (56 cal.) from fat; 6.9 g 
protein; 6.2 g fat (1 g sat.); 54 g carbo (4.5 g fiber); 


744 mg sodium; 0 mg chol. | 


Pav-bhaji masala. In a small bowl, mix! 
1 teaspoon ground coriander, %/ teaspoon” 
ground cumin, '/2 teaspoon cayenne, and 
Ys teaspoon each ground cardamom and | 
ground pepper. | 
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Spicy Cereal Snack Mix 
(Chivda) 


PREP AND COOK TIME: About 30 minutes 


NOTES 


MAKES: About 71/2 cups 


6 cups thin poha or 3 cups each 
toasted rice cereal (such as Rice 
Krispies) and toasted corn-ball 
cereal (such as Kix) 


fresh jalapeno chilies (212 oz. total) 
cup vegetable oil 

teaspoon cumin seeds 

cup roasted unsalted peanuts 

cup roasted unsalted cashews 
cup raisins 

cup dried cranberries 

tablespoons lime juice 
tablespoons sugar 

teaspoon salt 


teaspoon garam masala 
(or “4 teaspoon each ground 
coriander and cumin) 


Y4, teaspoon ground turmeric 


1. Spread poha in a 12- by 17-inch baking 
pan. Bake in a 200° regular or convection 
oven, stirring ionally, until flakes are very 


crisp, about 20 minutes. (If using the cereals, 
omit this step 


2. Meanwhile, rinse and dry chilies. Cut each 
lengthwise into quarters (do not seed). Pour 
oil into a 5- to 6-quart pan over medium-high 


when hot, add cumin seeds and stir 
until they begin to brown, about 30 seconds. 
Add chilies and stir for 1 minute. Add peanuts, 
nd cranberries; stir until fruit 
Dut 1 minute. Add lime juice, sugar, 


a, and turmeric; stir until 


medium. Add poha or 
ompletely infus 


|., 50% (64 cal.) from fat; 2.3 g 
otein; 7.1 g fat (1 g sat.); 15 g carbo (1.1 g fiber); 


sodium; 0 mg chol 
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Tandoori kebabs, 


marinated in yogurt and 
spices, then grilled, can be 
made from chicken, Indian 
paneer cheese, or tofu. 
Raita—a yogurt sauce with 
cucumber and tomato—is 


Tandoori Kebabs 


PREP AND COOK TiME: About 1 hour, plus 
at least 30 minutes to marinate 


NoTeEs: For vegetarian kebabs, Alur-Kundargi 
uses Indian paneer cheese or nigari (firm- 
pressed) tofu. You can prepare the kebabs 
(through step 3) up to 2 hours before grilling; 
cover and chill. 


MAKES: 8 servings 


2 cups plain nonfat yogurt 
red bell pepper (10 oz.) 
red onion (6 oz.) 
pound peeled, cored fresh pineapple 
pound boned, skinned chicken 


breast, paneer cheese, or nigari 
tofu (see notes) 


tablespoon tandoori masala, 
purchased or homemade 
(recipe follows) 


Raita (recipe follows) 


1. Line a colander with a double layer of 
cheesecloth or four layers of paper towels; 
set colander in a sink or over a large bowl. 
Empty yogurt into lined colander and let drain 
about 30 minutes. 


2. Meanwhile, rinse, stem, and seed bell pep- 
per; cut into 1-inch squares. Peel onion and 
cut into 41-inch chunks, separating layers. Cut 
pineapple into 1-inch chunks. If using chicken, 
rinse and pat dry. Cut chicken, cheese, or tofu 
into 1-inch chunks. 


3. In a large bowl, mix drained yogurt with 
tandoori masala. If using chicken, scoop out 
Vo cup yogurt mixture and combine with 
chicken in a small bowl. Gently mix bell pep- 
per, onion, pineapple, and cheese or tofu, if 
using, into yogurt mixture in large bowl. Cover 
and chill at least 30 minutes or up to 2 hours. 
Thread vegetables, pineapple, and chicken, 
cheese, or tofu onto metal or soaked wooden 
skewers, alternating items. 


4. Lay kebabs on an oiled grill over a solid 

bed of hot coals or high heat on a gas grill 
(you can hold your hand at grill level only 2 to 
3 seconds); close lid on gas grill. Cook, turn- 
ing once, until vegetables are browned on 
both sides and chicken is no longer pink in the 
center (cut to test), 8 to 10 minutes. Transfer 
to a platter. Serve hot or warm, with raita to 
add at the table. 

Per serving with chicken: 156 cal., 7% (11 cal.) 


from fat; 18 g protein; 1.2 g fat (0.3 g sat.); 18g 
carbo (1.7 g fiber); 246 mg sodium; 34 mg chol. 


Tandoori masala. In a small bowl, com- 
bine 1 teaspoon each ground cumin and 
ground coriander, 4 teaspoon each ground 
cloves and cayenne, and “ teaspoon each 
ground nutmeg, ground pepper, and 
ground cinnamon; mix well. 


Raita. In a bowl, mix % cup plain nonfat 
yogurt with '/2 teaspoon each ground cumin, 
sugar, and salt. Gently stir in % cup each 
finely chopped cucumber, tomato, and 
onion. Makes about 11% cups. 


Mango Lassi 
PREP TIME: About 10 minutes 


NOTES: Hiremath uses Alphonso mango pulp 
to give this cooling drink intense color and 
flavor without much fiber, but other types of 
canned or fresh mango may be substituted. 


MAKES: About 7 cups; 6 to 8 servings 


5 whole green cardamom pods 


1 can (30 oz.) mango pulp (see notes) 
or 4 cups mashed fresh ripe mango, 
chilled 


cups plain nonfat yogurt or low-fat 
buttermilk 

ice cubes (11 in.) 

About 1% cup sugar 


1. Crush cardamom pods with the flat bot- 
tom of a glass or a mortar and pestle; discard 
hulls. In a blender, whirl seeds until finely 
ground. 


2. Add half the mango pulp, yogurt, and ice 
cubes to blender, along with 2 tablespoons 
sugar and a cup water; whirl until smooth. 
Add more sugar to taste and water to thin, 

if desired; whirl briefly to blend. Pour into a 
pitcher. Repeat with remaining mango, 
yogurt, and ice, 2 tablespoons sugar, and 
Ya cup water (plus more sugar to taste and 
water to thin, if desired); pour into the pitcher 
and stir to blend. Serve at once. 

Per serving: 103 cal., 3% (2.7 cal.) from fat; 2.9g 
protein; 0.3 g fat (0.1 g sat.); 24 g carbo (0.9 g fiber); 
34 mg sodium; 0.9 mg chol. 
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Discoveries and deals 





Indian markets can seem intimidating at first, but Alur-Kundargi and Hiremath led me to foods that are both easy to 
like and easy to use. | found great bargains for everyday cooking as well. Since spices play a prominent part in this 
cuisine, they’re bountiful, fresh, and cheap at Indian grocery stores. Saffron, especially, is a deal. Many Indians are 
vegetarians, so the markets carry a huge assortment of dried legumes and well-priced nuts—notably cashews. 
Here are some of the foods we particularly like. —L. L. A. 


Snacks and crisps 

Spicy plantain chips. 

Samosas (9): Savory filled pastries, 
frozen or fresh in the deli. Serve with 
hot ketchup or chutney. 

Murukku, chakri, or chakli: Crisp 
fried cumin-spiked spirals made 
from a batter of rice, garbanzo, or 
other flours. 

Sev (5, 10): Thick or thin fried 
strands of spicy garbanzo batter. 
Rice chica or khichiyia: Bright- 

or natural-colored thin disks or ex- 
truded wafers of rice, potato, or tapi- 
oca flour; when fried, they puff into 
crisps reminiscent of potato chips. 
Pappadums or papads: Paper-thin 
dried lentil wafers that cook into 
Crisp disks. 


Breads (Roti) 

Chapati: Tortilla-like flatbread, fresh 
or frozen. 

Naan: Flat rounds or ovals of yeast 
bread, plain or seasoned. 

Paratha: Flaky flatoread rounds. 


Cheese 

Paneer (3): Fresh, mild, pressed 
cow’s-milk cheese; grill it or use it 
like firm tofu in curries. 


Condiments 
Eggplant relish: Eggplant pre- 
served in spices and oil; good with 


Indian breads. Alur-Kundargi recom- 


mends the Patak brand for new- 
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comers (if you want to tone it down 
slightly, mix Y2 cup eggplant relish 
with 2 tablespoons cream cheese). 
Hot ketchup (8): Indian-style 
ketchup with a spicy kick; Tom Tom 
is Alur-Kundargi’s favorite brand. 
Tamarind-date chutney (7): A dark 
brown, sweet-sour chutney. 


Rice 

Basmati: Highly aromatic long-grain 
rice that grows in the foothills of the 
Himalayas. 

Poha (6): Flakes of dried and flat- 
tened cooked rice that resemble 
old-fashioned Ivory soap flakes; 
they come thick or thin. Use thin 
poha in snack mixes. Rinse thick 
poha in a colander until thoroughly 
moistened and drain; mix with sea- 


* soned oils or yogurt for light grain 


salads (similar to couscous dishes). 


Spices 

Individual: Saffron; green or black 
cardamom (the green is the form 
that is bleached for white car- 
damom); black and regular cumin 
seeds; and coriander. 

Blends (1, 4): Garam masala (all- 
purpose aromatic seasoning; buy a 
whole-seed version and grind it in 
a blender or spice grinder for fresh- 
est flavor); chaat masala (sprinkle 
over fruit, buttermilk, or potatoes); 
pav-bhaji masala (for vegetable 
dishes); tandoori masala (rub over 


meats, seafood, and vegetables for 
grilling); mukhwa (roasted seed 
mixture; use as an after-dinner di- 
gestive or breath freshener). 


Beverages 

Black teas, coffee. 

Rose syrup: Sweet, fragrant red 
syrup; mix with soda water and ice 
or with cold milk for pink coolers. 
Tropical fruit juices: Mango, litchi, 
guava, and passion fruit. 


Sweets 

Canned sweetened Alphonso 
mango pulp (2): The Alphonso 
variety contains few fibers; Hire- 
math likes the Ratna brand. Use 
it for desserts and drinks. 
Chikki: Candied nut and seed 
brittles. 

Cookies: Cashew, coconut, 
almond, and pistachio. 

Ice creams: Saffron, saffron-rose, 
pistachio, mango, litchi, and 
cashew-raisin; Kwality and Real 
Ice Cream are good brands. # 


Shopping 
These markets were 
recommended tous by — 
Indian cooks. Most offer é 
selection of dry goods, 
some fresh produce, and — 
refrigerated and frozen § 
offerings. On weekends, 
many sell freshly baked 
breads, samosas, dessert’ 
and chaat (snacks). Go to 
www.littleindia.us/search) 
Grocery.html for a market) 


_ list. Many of the ingredien 


in our recipes can be 
ordered from the Indian 
Foods Company 
(www.indianfoodsco.com, 
or from Namaste.com 
(www.namaste.com or 
866/438-4642). 


NORTHWEST 
India Direct. 16205 N.W. 
Bethany Court, Ste. 110, — 
Beaverton, OR; (503) 690+ 
0499. 7 


J.B. Foods. 6607 Main S; 
Vancouver, B.C.; (604) 327 
0224. 


Mayuri Food and Videor} 
2560 152nd Ave. N.E., Re 
mond, WA; (425) 861-3801 


Punjab Food Center 

Limited. 6635 Main St., 
Vancouver, B.C.; (604) 3229 | 
5502. 


NORTHERN CALIFORNIA § 
Bharat Bazaar. 3686 E/ 
Camino Real, #2203, Santi 
Clara; (408) 247-4307. 
Dana Bazar. 5173 Mow 
Ave., Fremont; (510) 742-* 
0555. 
India Cash & Carry. 1034 9 
E. El Camino Real, 

Sunnyvale; (408) 735-7382 


Spice House. 29266 Uni 





} 
City Bivd., Union City; (514) 
489-6857. 


1 
| 
VIK Distributors. 726 

Allston Way, Berkeley; (51) i 
644-4412. ie 


SOUTHERN CALIFORNIA & 
Bharat Bazaar. 11510 Wi 
Washington Blvd., Los 
Angeles; (310) 398-6766. | 
India Spices and ' 
Groceries. 5994 Pico ~ 
Blvd., Los Angeles; (323) © 
931-4871. 


SOUTHWEST 
India Bazaar. 933 E. 
University Dr., Tempe, AZ; | 
(480) 784-4442. 
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GINGER 
CHICKEN 


An Asian-Inspired Entrée of 








White-Meat Chicken Covered in a 
Sweet and Delicately Spiced 
Ginger Sauce, Served with 


Spinach and Jasmine Rice 
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Introducing Dinner for 2 


Eight unique flavors with only 5 to 9 grams of fat! Wat E 
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Cool and 
Contemporary 


Welcome to 
Sunset'’s first 
Idea House 
neighborhood 


For the first time in Sunset’s 
Idea House program, we 
have two houses constructed 
next to each other. Builder 
Mark De Mattei had both 
houses in the works when 
we started collaborating last 
fall, which gave us an oppor- 
tunity to show different ap- 
proaches to the interior and 
garden in the same location, 
like a miniature neighbor- 
hood of ideas. 

The Craftsman-style resi- 
dences occupy adjoining 
hillside lots in an established 
section of Los Gatos, a his- 
toric town nestled at the foot 
of the Santa Cruz Mountains 
in California. The town is 
filled with picturesque Arts 
and Crafts homes with 
gabled roof lines and front 
porches. Our homes have 
sumilar features, with gabled 
entry porches and rear ter- 
races, but inside they are 
very different, reflecting a 
variety of design ideas and 
products from our sponsors 
and contributors. In these 
pages, you'll find inspiration 
for your own home. 
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The combination of light and dark 
while splashes of red add punch. 


cabinetry creates a casual look, 


Kitchen 








KitchenAid. 
KraftMaid. 
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HOME - SPECIAL SECTION 


2003 IDEA HOUSE COLLECTION 


Desi 
borates 


The Warm and Colorful House 


uses bold hues and simple style 


By Ann Bertelsen and Peter O. Whiteley, with Mary Jo Bowling 
Photographs by Muffy Kibbey (interiors) and E. Spencer Toy 


e treated the interior of this house as a de- 

sign laboratory, demonstrating ways to get 

a chic custom look on a modest budget. We 
used readily available products and simple decorating 
techniques, splurging on just a few high-end acces- 
sories for extra punch. The emphasis is on a colorful, 
nature-oriented palette and easy indoor-outdoor liv- 
ing. Our design team included Sunset senior editor 
Ann Bertelsen, former Sunset Home Program man- 
ager Leanne Holder, and De Mattei Construction. 

The goal for this house was to plan for a young 
family. According to Mark De Mattei, that meant 
putting the heart of the home at the rear, “where 
everyone can be together in one space containing the 
kitchen, breakfast nook, and family room.” 

Our kitchen design strikes a casual note, dictated 
in part by the bright red panel on the dishwasher. 
“There is a growing trend toward bold-color appli- 
ances, and homeowners can find these new products 
at their local retailers,” says Bertelsen. “We wanted 
to demonstrate how to use them; the trick is to be 
selective.” 

We carried the metallic look of the dual-fuel range 
onto the backsplash using stainless steel tiles that 
contrast with the black honed-granite countertop. 

We chose a mix of manufactured cabinets—char- 
coal uppers and pewter lower ones—to show how you 
can achieve a distinctive look without custom cabi- 
nets. Seeded-glass fronts and open shelving make the 
room appear more spacious. 


OCTOBER 2003 97 


















































ur two-story entry hall is open and airy, with the living and dining rooms 
at left, the kitchen and family room up four steps at the rear of the house, 


and the stairway to the bedrooms at right. Buttery yellow walls magnify the 
sunlight and the feeling of spaciousness. 


The welcome mat in the entry is actually a mosaic “area rug” made of slate tiles 
set into the hardwood floor. It helps define the foyer. The tiles also appear on the stair 
risers leading up to the kitchen and family room and are used on the front porch, 
providing a visual connection between outside and inside. 


SUNSET 


The entry hall features a slate mosaic\” 
mat set into the maple floor. a 
FLOORS: Mirage. SLATE: Alpha Granit) 7) 
& Marble. i 





Join KitchenAid in the fight against breast cancer. 
Support Cook for the Cure’. 


ep 1: Purchase a pink Stand Mixer at CookfortheCure.com, and we'll 
donate $50 to the Susan G. Komen Breast Cancer Foundation. 


From Sept. 28 — Nov. 1, your purchase of select KitchenAid” 
countertop or major appliances will bring us closer to our goal 
of raising $500,000 this year: 


Go to CookfortheCure.com and discover more ways to make 
a difference. 


The Susan cook 
G. Komen FOR THE 


Breast Cancer CURE 
Foundation 


PRESENTED BY 


KitchenAici 


@ store for details. Customer must mail in official certificate to complete donation. KitchenAid will donate $50 for each select major 
pliance purchased up to $200 per customer and will donate the amount sana! to the customer rebate for each sete countertop 
iliance purchased to the Komen Foundation. During its 2003 progran chenAid will donate up te 00,0006 to the in G 

8m Breast Cancer Foundation through its pink Stand Mixer, s t major DLN eee a > promotions. ¢ or tt 

© is a registered trademark of the Susan G. Komen Breast Cancer Foundation. @ C TM trademark/TI 
ape ts a trademark of KitchenAid, U.S.A. ©2003. All rights erved. Contact Ki at 1.8 1 or KitchenAid .com. For 
last health or breast cancer information, contact the Komen Foundation at 1.800 t Mi AWA ARE" or Komen.org 
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he living and dining rooms, 


one large space, provide lessons 
in decorating with color, reflecting the 
various hues of a rich sunset. The 


1 . . 
which occupy opposite ends of 
| golden yellow walls are an effective 
| g ; 
backdrop for the bright red sofa, red 
dining room chairs, and multicolored 
! | contemporary rug. Shade panels hung 
| on brushed-nickel curtain rods spread 
| the sunset tones around the two rooms. 


In the dining area, we divided one 


wall diagonally and applied a rich col- 
ored glaze on the lower section, leaving 
the upper part its original color. This 
technique demonstrates how glazes can 
| | change the look and feel of a wall. 
United by long window panels, rich yellow 

1] walls, and black accents, these rooms feel 

i} | contemporary but still have warmth. DINING 


2EA FURNITURE: Design Within Reach. 
A AND WINDOW PANELS: Ethan Allen. 






SUNSET 








Ty 
Film Composer 


| 


AUDIO/VIDEO 
SPECIALISTS 





good guys 
































HOME -SPECIAL SECTION 





he serene master suite features 





muted colors—a mix of ecru 
and wheat—punctuated by 
sunple furnishings. We combined old 
and new design elements, such as a 




















traditional four-poster bed set against 





a wall covered in a contemporary 





checkerboard of grasscloth wallpaper. 





The bedding and carpeting continue 





the grid pattern. 
‘The adjacent master bath has a lime- 
stone floor and antique marble counter. 











A freestanding oval tub has a handy 
table beside it for towels and toiletries. 
On the opposite side of the room, 
there’s a large glass-walled shower. The 
bathroom opens to a balcony overlook- 
ing the back garden. 




















Soothing colors and subtle patterns make 

the master bed and bath an inviting retreat. 
MARBLE COUNTERTOP: Alpha Granite & i an 
Marble. Tus: Hydro Systems. Sao : , 
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To a burglar 
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| thisis every door 
& ) | 
 wWithoutadeadbolt. =| 
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ie 
a) starve him 
i : Put Schlage® Maximum Security Handlesets and Deadbolts : 
ae on all your entry doors—front, back and garage—and bad y \\ Wa 
- = guys suddenly lose their appetite. a Ee | | 
E STOP’EM WITH A SCHLAGE ==> 
Ys { | | 

= i> Improve your door’s appearance by adding a / it 

Ives solid brass door hardware from Schlage. (# 

SCHLAGE. y 
lI 


if / Security & Safety 


~ Proven Source. Proven Solutions.” Ans) Ingersoll Rand business 





























HOME -SPECIAL SECTION 


he nursery, created for us by 
Florence Goguely of Bille et 
Plume and Francoise Kirkman, 
takes nature and development as 
its theme. A giant California poppy 
painted on one wall tracks a child’s 
growth, while an imaginative window 
seat sports a canopy of cloth leaves that 
function as a mobile. 

Art is also a focal point of our base- 
ment media room with its maple enter- 
tamment center, floor of 18-inch square 
bamboo tiles, and palette of soft blues 
and greens. A contemporary area rug 
picks up vivid colors in the artwork. 
Potted bamboo in the light wells give 
the illusion that you are at street level. 


Custom furnishings and toys make the 
nursery very special. Both of these rooms 
have pastel walls with vivid accents in art 
and accessories. NURSERY CRIB: Stokke. 
MEDIA ROOM FLOOR: Tico Bamboo. 
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iOW CAN SO MUCH POWER AND EFFICIENCY BE SO races a0i AND QUIET? 


Shhh. Hear that? With the Dave Lennox Signature™ Collection ert wouldn't. That’s because we've Back sent 
ee todd io Tn 
oe ~— developed the quietest home comfort system™ you can buy. So now you can enjoy the comfort of ae 





your home with less noise. The Dave Lennox Signature Collection. Quiet and efficient by design. through teennician 
Certification by NATE 


) learn more about our heating, cooling, air quality and 
eplace products, visit lennox.com or call 1-800-9-LENNOX. — , A better place” 
ok Keyword: Lennox ; 5 H HOME COMFORT SYSTEMS ' 


dale Lennox Industries, Inc. See your participating Lennox dealer for details, Lennox dealers include independently owned and operated businesses. One offer available . 
‘ qualifying purchase. *Specific Extended Warranty coverage options and cértain exclusions are stated in the Lennox Complete Care Plus Warranty Certificate and 
isomer Application. **Special financing offer valid with purchase of select Lennox equipment and is subject to applicable federal, state and local laws, Financing available 

your Home Climate Card from CitiFinancial subject to credit approval and other terms of financing. ***Match the G6OV gas furnace with the HSX15 air relate ial 
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HOME - SPECIAL SECTION 


Great ideas 


1. When you use a muted, 
tone-on-tone palette, try 
adding texture for drama. 
These squares of grasscloth 
wallpaper, arranged in a 
checkerboard pattern, turn a 
blank wall into a work of art. 


2. A custom-made concrete 
shelf in the guest bath ex- 
tends through the glass 
shower wall for a flowing line 
and increased storage. The 
red walls add drama in a 
small room. 


3. In the nursery, lights 
above the window seat 
shine through the leaves in 
an eye-catching way. The 
seats lift up for storing blan- 
kets, pillows, and toys. 


4. Shingles contribute to 
the home's traditional look. 
While they look like real 
wood, they’re actually a 
maintenance-free fiber- 
cement product from 
James Hardie. 


We used 13 different 
colors from Dunn- 
Edwards Paints in 

our house, ranging 
from soft pastels 
reminiscent of the 
seaside to the vivid 
red and orange hues 
of a sunset. 
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Living/dining rooms 

APACHE 

DE158 PORCUPINE 
DE159 


Entry hall and living/ 
dining room soffits 
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Basement Nursery Guest bath Exterior 

media/family room QUALITY WOOD SUGAR CATCLAW | 
BOTANICAL DE674 DE936 SP2090 | 
DE3150 


| 


| : 


| please refrain from standing on the deck railing 
and shouting, “I’m king of the world!” 

































































HOW MANY GRILLS HAVE YOU OWNED? DID IT SEEM ONCE A COUPLE OF GRILLING SEASONS WERE DONE, SO WAS THE GRILL? AT WEBER, WE'RE PASSIONATE 
ABOUT CREATING EXCEPTIONAL PRODUCTS. PERHAPS THAT'S THE REASON WE CONTINUALLY RECEIVE TOP RATINGS FROM INDUSTRY AND pee 
CONSUMER EXPERTS. NOW, WE'VE JUST TAKEN GRILLING TO A HIGHER LEVEL. the new summit® grill and outdoor oven 


© 2003 Weber-Slephen Products Co. The Weber name, logo, url, and kettle grill configuration are registered US trademark 

















www.weber.com 
























































HOME «SPECIAL SECTION 


- Rear garden 





he design team for the gardens 
at both Idea Houses included 
landscape designer Irving 
‘Tamura, Pat Sunseri of De Mattei 
Construction, and Sunset senior Home 
writer Peter O. Whiteley. They created 
a design that allowed each garden to be 
distinct while remaining part of the 
overall landscape. In back, the fence 
between the houses almost disappears, 
making both gardens appear larger. 
The garden of the Warm and Color- 
ful House preserves a mature live oak, 
using it as the centerpiece for the rest of 
the yard, which includes a water feature 
off the outdoor breakfast area (right), a 
picnic area, a play platform, a vegetable 
garden, and a composting center. The 
garden is segmented into terraces cut 
into the sloping hillside. The rear terrace 
leads up a flight of stairs to the barbecue 
area, which in turn leads to the chil- 
dren’s play area and vegetable garden. 
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UPPER LEVEL 
j 





master 
bedroom 


garage above 


Floor plans 


The 3,500-square-foot Warm andi 
Colorful House is designed for 
casual living on three levels, in- 
cluding a daylit basement. The 
main floor’s formal entry opens tc 
the living and dining rooms and ti’ 
the kitchen and family areas. a 
kitchen, breakfast nook, and fam 
room are oriented toward the reaié 
patio. The master suite, two othelé 
bedrooms, and a bathroom are ojf 
the second floor. The basement 
contains a media/family room anojm 
guest bedroom and bath. 


To order the floor plans (LDC- 
2003), visit www.sunset.com or 
call (888) 277-5588. 


Imagine the ultimate health and 
beauty plan for your garden. 


oe a aaa 







Futtiting your vision of what a great garden should be is simply a matter of following the proper plan. 
Plan on Supersoil from start to finish, and everything from your beds to your planters will be 
healthier and more beautiful for it. With Supersoil you have five ready-to-use soil choices. Always the 
right mix for western gardens, each one is meticulously blended for different gardening needs. 


© 
(A) Turns hard clay (D) A heh 


Everything your A colorful boost ground into soft, No ordinary 


plants need for a for flowering — rich soil. mulch, it naturally 
healthy start. _ plants. 


blend for sod prep 
and grass seed. 
suppresses weeds. 


‘Tf itisn’t Supersoil, it’s just plain dirt. 



































SPECIAL ADVERTISING SECTION 


National sponsors: Warm and Colorful House 


www. fordvehicles.com 


Ford Division 

Casually elegant indoor-outdoor 
living at the Warm and Colorful 
House extends to the auto- 
mobile in the driveway: a Ford 
Thunderbird convertible. This 
sleek and sporty new American 
icon updates and reinvents the 
classic original Thunderbird from 
1955. With a picnic in the back- 
seat, who could resist taking 

it for a spin down the coast to 
Big Sur? 


Pella Corporation 

Our windows needed to be 
compatible with the shingled 
exterior. Pella Architect Series 
divided-light windows re-create 
vintage charm with 21st-century 
energy efficiency. Casement 
windows in the living room, 
kitchen, and master bedroom 
also complement the archi- 
tecture. Their argon-filled 
insulated glass reduces fading 
and saves on heating and 
cooling costs. The SureLock 
System lifts and pulls the sash 
against weather-stripping to 
form a tight seal. 


© 





www, pella.com 
(888) 847-3552 
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good 
(408) 361-0300 


Good Guys 

State-of-the-art electronics from 
the Good Guys ensure that both 
Idea Houses are fully equipped 
for 21st-century entertainment. 
Each house includes a Philips 
34-inch CRT TV and a Denon 
DVD player. In the family room of 
the Warm and Colorful House 
are Monitor Audio Bronze Series 
center channel speakers, a 
Klipsch subwoofer, and a View- 
Sonic 42-inch flat-panel TV. 


Schlage 

First impressions are important, 
especially when it comes to door 
hardware, as the Warm and 
Colorful House demonstrates. 
The front door embodies 
security and style, thanks to 
Schlage’s Artisan Series 
products, including the Ply- 
mouth Maximum Security 
deadbolt and handle set in an 
Old World finish called Antique 
Pewter. 


SCHLAGE. 


www. schlagelock.com 
(800) 847-1864 


KitchenAid 
FOR THE WAY IT'S MADE: 
www.kitchenaid.com 
(800) 422-1230 


KitchenAid 

Dual-fuel cooking—a gas range- 
top for maximum control and 

an electric oven for ease in bak- 
ing—is now available in a 48- 
inch, eight-burner, stainless 
steel, commercial-style range 
with double electric convection 
ovens from KitchenAid. It’s one 
of the stars of our kitchen, along 
with the console dishwasher 
with its Empire Red front panel. 
It boasts KitchenAid’s quietest 
wash cycle. 





Weber-Stephen Products Co. 
When the weather is nice, you 
want to take advantage of it by 
cooking outside. Weber's 
Summit Gold B gas grill on our 
rear patio has six stainless steel 
burners, an electronic ignition 
system, welded stainless steel 
cooking grates, a double-walled 
stainless steel hood with 
matching handle, and a storage 
cabinet. This unit can handle 
everything from small barbecues 
to family reunions. Durable 
swing-up Thermoset work 
surfaces are scratch- and heat- 
resistant and clean up easily. 





www.weber.com 
(800) 446-1071 


















KraftMaid 
Cabinetry 
www.kraftmaid.com 


(800) 791-1990 


KraftMaid Cabinetry 


When it comes to kitchen cabi / 
netry, the key question is how | 


to achieve a custom look with- 


out a custom price. KraftMaid, 9, 
which manufactured the cabi- | 


netry for this house, offers mor 
than 100 door styles in six type 
of wood. In our kitchen, maple 
cabinets are treated with Char: 


coal and Pewter Glaze finishes | 


Adding character and an open 
effect are Antiquity glass insert 
in some cabinet doors. 


You can visit 
the Idea Houses 


Tour them in person... 
The 2003 Idea Houses in Los 
Gatos, California (60 miles 
south of San Francisco), are 
open to visitors 9-8 Fridays, 
9-6 Saturdays, and 11-6 Sun- 
days through October 5. Tickets 
are $18 for both houses. Visit 
www.sunset.com or call (800) 
786-7375 for directions and 
details on parking and shuttles. 


... or see them online 
Go to www.sunset.com for 

a virtual tour of all the rooms 
and spaces in both Idea 
Houses. There you'll also find 
a detailed guide listing re- 
sources for fixtures, products, 
and furnishings used in the 
houses. 
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The only problem with 


putting in a drawbridge is the 


- picture of Fluffy will do nicely, thank you very 


welcome mat slides off. 


' homage to art deco right off the 101. There 


William the Conqueror knew a thing or two 


| about keeping up with the Joneses. The feudal 
“| system (and along with it, the neighborhood) was 
| born after the battle of Hastings. An entire 


infrastructure of Lords dueling Lords, neighbors 
outwitting neighbors. Yours over there, mine 
over here, and may the best chateau win. 
Man has been off to the races ever since. 

When it comes down to it, there’s ao real 
difference between an 11th century Norman 


royal outpost and your modest two-story 


doesn’t have to be a coat of arms hanging on 


the wall to mean it’s yours. A simple framed 


much. In the end, a 30-year mortgage is all you 
need, for you are Earl of the Summerfield 
Subdivision, Sir Jones of Vista Del Mar. 

Of course, you may have no desire to outdo 
the castle next door. You may yearn for 
something less indelible, something 
more fixer-upper. Perhaps a garden that 


catches morning light. Where you can , 


have a quiet cup of coffee and contemplate the “ 


neighbor’s Christmas decorations, still hanging in 
July. Or maybe a walk-in pantry would make a 
better walk-in wine cellar. As Robert Browning 
said, “Our aspirations are our possibilities.” 

No matter what you dream of finishing, 
there’s one place you should start, your local OSH” 
We celebrate the ingenuity and effort it takes to 


set off on a home improvement project. As the 


_ Taoist saying goes, “the journey is the reward.” So 


















grasshopper, even if your journey is the reward of 
a nice hot bath in a room painted lemon with 
marigold undertones, let us be your guide. We’ve 
got helpful sales associates on hand to give you 


advice and ideas should you need them. An entire 


}W army of individuals dedicated to the sole purpose 


of helping you achieve your goals. Everything 


2@ from “how to” to “how come?” After all, we are 


| idealists, and as the mantra goes, “there’s a place 


for everything and everything in its place.” 
As an example of our belief in possibilities 


-both home and garden, OSH is proud to be 


i 'the Tools and Hardware Sponsor and a Plant 


Sponsor for the 2003 Sunset Idea House. 
A shining example of style brought to 


execution, the Idea House represents imagination 


§ and the pursuit of creativity. It’s a look into the 
| world of what could be without that oh-no- 


ey what-have-I-done-to-the-living-room feeling. 


. It’s inspiration for the individual inside us all, 
and even larger, fuel for the idea. 
For over 70 years OSH has been there. 


2 “elping Californians make the most of 


their homes and gardens. Doing it with one 


simple philosophy: legendary customer service 
means having the things people need and 
offering them the help they want. There are 
over 45,000 items inside every OSH and 
the people who know how to use them all. 


Come see us in person or check out the 


ee 


helpful info at www.osh.com. 
The answers are out there. 
We'll help you find them™ 


RENE KALE ety 
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2003 IDEA HOUSE COLLECTION 


New Arts 
and Crafts 


The Cool and Contemporary 
House shows a twist 
on a traditional style 


By Ann Bertelsen and Peter O. Whiteley, with Mary Jo Bowling 
Photographs by Muffy Kibbey (interiors) and E. Spencer Toy 


hough both houses have Craftsman-style 

character, this interior reflects and redefines 

the style more vividly. Working with De 
Mattei Construction and Sunset, interior designer 
Bethe Cohen and her associates updated elements of 
Arts and Crafts design—particularly the geometric 
motifs found in the work of Frank Lloyd Wright, 
Charles Rennie Mackintosh, and the Greene broth- 
ers. Square and rectangular shapes are repeated 
throughout the house to unify the interior. 

“The patterns are so large they are almost unrecog- 
nizable,” Cohen says. “But you will see their outlines 
in the molding, casing, and paneling.” ‘The result is a 
richly layered design in which each room becomes an 
artful composition of carefully juxtaposed details. 

The star of the dining area 1s a square table with a 
terrazzo-like top made of shards of recycled 
Chardonnay bottles embedded in polished concrete. 
Director’s chairs have leather seats and backs, a 
more formal fabric than the usual canvas. 

The interplay of light and dark enlivens both 
rooms, which open gracefully to each other. The 
mustard-colored dining room walls contrast with the 
richly grained palm-wood floor. The chandelier is 
crafted from metal and amber-colored glass, a tradi- 
tional Arts and Crafts treatment—but its organic 
shape gives it a modern flair. Blinds of woven reeds 
add a richly textured, natural counterpoint. 
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tle changes in Te colors play off furniture 
and flooring and give definition to the NSCs 
spired molding. BLINDS: Conrad coal Tol a A 
FLOOR: Durapalm by Smith & Fong NY ele 
winpows: Marvin Windows and Doors. 
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Yout home is the,most important place on earth. So don’t let anything ony eRe eC a 
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visit our Web site at www. jameshardie.com or call 1-866-4 HARDIE. 
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HOME - SPECIAL SECTION 


Arts 


Crafts—era architects turned 


indful of how and 
AB stairways into a form of art 
| furniture, the Cohen team shaped the 
entry hall’s stair rail out of alternating 
bands of painted iron and textured 
slumped glass. They crafted the wall be- 
neath into Japanese fansu-like storage 
cabinets. The door to the kitchen is an- 
Hi other art piece: a sheet of translucent 
| slumped glass that’s a new version of the 
| barn door. It separates the kitchen from 
|| the entry hall without blocking light. 
| In the kitchen, the tone is set by gran- 
| ite counters and sleek stainless steel 
| appliances. The custom-designed cabi- 
nets—stained dark cherry to match the 
| red hues in the granite—include pullout 
corner and pantry systems. ‘The island 
iI has a chopping-block table that can be 
wheeled out and used as a cart. 


| The stepped lines of the staircase are 
Hil| repeated in the kitchen cabinets, designed 
{|| with glass fronts that echo the pattern on 

Ni the sliding door. APPLIANCES: GE Mono- 

|| gram. CABINETRY: Roth Wood Products. 

| COUNTERTOP: Alpha Granite & Marble. 
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feo ole BEAUTY WITH A MODERN ATTITUDE. 


Peewee Or like YOU; ACTUALLY. 


Introducing The New Classics’ Collection. 





To see hundreds of styles, colors and textures in rugs and carpet 5 seg 2 
created for the way you live today, visit us at karastan.com. ( - Hdd | 


irastan 


Featured above is Ivory-Black Tabriz from the New Classics Collection. Call 1-800-234-1120. ©2003 K 






























































he family room is unabashedly contemporary. Bold terra-cotta red surrounds 

and frames the fireplace wall, which is cast concrete tinted olive gray. The 

concrete hearth extends along the wall to the right to become a window 

seat. “I wanted to play up the window seat’s strong architectural character, so I 
avoided covering it with big pillows,” Cohen says. 

A plasma television, which can be viewed from the breakfast nook and kitchen, 


hangs on one wall to free up floor space. Four area rugs were bound together to 
form a large abstract design that anchors the space. 


118 SUNSET 


Bold color contrasts reinforce the family 
room’s spare, contemporary lines. The 
cantilevered gray mantel appears to float 
in front of the red wall. 

CARPETS: Karastan. PAINT: Kelly-Moore. 
TELEVISION: Good Guys. 











7 


7." “PAINTS - 


> ee oa 


Featured Kelly-Moore Paint Colors: KM114-D "Redhead" and KM880-D "Harley Rumble" 


Bring in this ad and Save! 
$30 Off a $150 purchase 
(promo code 099999-03025) 


Offer good through 12-3 


other coufons or trade 


Special Offer for : unset uae 


f the 2003 Sa +Cool] and 


Get your free copy o 
Contemporary Idea House Color Collection 
brochure. Circle Kelly-Moore on the "Informatior 
£ Cyy 


SI ee i bits 
Worth Sending For" postcard in this issue of 


or email your address to ideahouse@kellymoore.co 
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| | WESTERN De Mattei Construction 
| | HOME ALLIANCE www.demattei.com 


| WY Frontiers Community Bui 
| www.fcbhomes.com- 


l\ Look to Sunset for roar eet 


\ I developmentinc.com 


| the West's best builders cae ae 


| 
| 
| 
| 
| 
Iii www. hymaxbuilding.con 
||| CRM stacy e 
| Westridge—Valencia 
| www.valencia,com 
| 





fance Johnson-Beucler Commi 
www.jbcommunities.con 
eqilerval {ui leleimrll 

For more than 100 years, Sunset Melee Na eel. e 


a . ° Aerie acwile 
Magazine has defined the best in por een 
Western living. Now, the tradition Kensington Homes 
continues with the Sunset Western Tia 
Home Alliance—a select group of builders deemed Se ee 
by Sunset as the West’s Best Builders. www.summerhillhomes 




















ae : : ‘ eee ; PUMA 
Building in the West is different from building in any Mere cent nion 


other part of the country. Turn to the trusted authorities 
of the Sunset Western Home Alliance for their home 


The Miller-Sorg Group 
(707) 427-6790 
building expertise. 
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2003 Sunset Western Home Alliance Sponsors Neil Kelly Company 

www.neilkelly.com 

Amtrican Standard (7) James Hardie’ LENNOX 
New Sranparps For Lrvinc> SIDING PRODUCTS HOME COMFORT SYSTEMS Ty an t 
EET it pee) 
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, : www,cottagecompany.c: 

STAINMASTER 





WOOD WINDOWS" carpet 
Part ofthe JELD-WEN* famil 


For our builder members | 
other Western states, visit 
www.sunset.com/swha. 





ford: ounset 


For details about becoming a member of the Western Home Alliance, 
contact Sunset Magazine: lyonsl@sunset.com 

















he master bedroom and bathroom are designed as a sophisti- 

cated retreat. The bed is angled to take advantage of the view 

of the terraced backyard. Luxurious bed linens in rich copper, 
thocolate, amber, and crimson tones echo the palette of the master 
yath, where amber- and copper-toned glass tiles surround the soaking 
ub and shower stall. The tub occupies a sunlit corner overlooking the 
ear yard. A glass wall separates the tub from the steam shower with- 
yut appearing to confine either area. 


Liquid and 
luminous 
Amber-tinted glass sink 
bowls mounted on copper 
bases echo the field tiles 
in the shower. The mosaic 
glass-tile backsplash and 
mirrored wall add to the 
spalike effect. 


Sumptuous jewel tones— 
including ruby and topaz 
accents—are carried 
throughout the bedroom 
and bathroom. Walls in 
both spaces are faux- 
finished for a richly 
textured effect. TILES: 
Oceanside Glasstile from 
Expo Design Center. 
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GME is proud to be the offi ic 
vehicle sponsor of the nation’s finest 
collection of Idea Homes. 








~ Coastal Living \dea House 


COASTAL 
LIVING. 


Villas at Coast Cottages 
St. Simons Island, GA 
nee ure December ae 





Progressive > Farmer 
Idea House & Farmstead 


Progressive Farmer. 


Limestone Springs Oneonta, AL 
September 12 through November 16 





2003 Glen ime Showhouse 
Southern Accents 


Dallas, TX 
September 2 through October 15 





Southern ee Tae House 


Southern ue. 


Austin, TX 
June 14 co. eens 28 





Sunset ase Giicss 


Sunset 


Part of the Sunset California Collection 
in Los Gatos, CA 
August 8 through October 5 


At each of these 2003 Idea Homes, 
you'll find GMC vehicles on display along 


with a variety of innovative oom ideas e a 


and products for your h ome. 
Coming soon...visit www. sunset. com/gmc 
‘on complete details and vir 
‘dea Homes, including 
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* SPECIAL SECTION 


aundry room 


Guest bedroom 
E 
he guest bedroom on the bas 
ment level is surprisingly lg} 
The lavender and gold hues | 
the quilted silk bedding compleme? 
the taupe walls, crisply outlined wi 
white baseboard and crown moldi | 
The ladderlike display stand reinforol 
the open, uncluttered look. Local r 
tailer Martino’s Interiors provide 
most of the furnishings throughout tl 
house, including this contempora 
bed and the leather benches. 

The basement bathroom makes th 
most of simple, spare elements, such ¢ 
a sink that’s carved out of a block ¢ 
rough-hewn granite. It rests on a sla 
of highly polished concrete embedde 
with fragments of mother-of-pearl. 
light- -wood cabinet doors are covere| 
in a grid motif, echoing the bedding 1 i 
the guest bedroom and the entry hal 
patterns on the main floor. 

The laundry room’s cabinetry pack 
a lot of storage into a small space 
Swivel doors hold hooks and baskets} 
perfect for laundry supplies and garder| 
ing and cleaning tools. And there’s ar} 
ple counter space for projects or folding] 

A state-of-the-art side-by-side washe| 
and dryer the lates 
energy-efficient technology. 


incorporate 
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Great ideas 

1. The living room’s key 
contemporary accent is the 
novel fireplace: It combines 
| 4 steel |-beam mantel and a 
densely patterned, terrazzo- 
1H like surround. Like the near- 
| by dining table, it’s made of 
concrete and is embedded 
with recycled fragments of 
yellow traffic lights. 


2. The giant area rug in the 
family room—glimpsed at 
the base of the oval coffee 

| table—is made of four area 
rugs in complementary 
colors that have been sewn 
together. 


3. The bathroom’s sleek 
stainless steel cabinets and 
wall niches, offset by a black 
| marble countertop, show a 
modern variation on an or- 
ganic theme. The floor and 
| part of the shower are cov- 
ered in river rocks encased 
i in resin, which creates an 
i) unusual illusion of depth. 
A storage cabinet on casters 
allows flexibility; when not 
needed, it rolls under the 
| counter. 











4. The house includes three 
innovative landscaping ideas. 
The richly textured driveway 

is made of colored, precast, 
and tumbled interlocking 
concrete pavers. The dry- 
stacked concrete retaining 

| wall uses an interlocking 

raised lip and needs no 

Hig poured footing. The fence’s 

14 trim boards mask metal 

Hi posts that will never rot. 





: Like their Arts and 
il | Crafts predecessors, 
| Cohen and her team 
looked to nature for 

color inspiration. They 

used 21 Kelly-Moore 

paint colors, ranging 

biti from sandy neutral 
| | shades to fiery reds. 
| 
| 





Dining room Kitchen and entry Family room Living room Breakfast nook Guest bedroom 
| ARCH GOLD GRAYSTONE REDHEAD ALL SPICE RESTFUL GREEN HARLEY RUMBLE 


1 
| | | KM534-D 230 KM114-D KM993-N KM968-M KM880-D 
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THOMAS CO Las 





Once IN A GENERATION THERE COMES ALONG A CANDIDATE 


POSSESSING SUCH IMMENSE STRENGTH AND STYLE THAT WE 


SAY, "HERE IS A BORN LEADER." 


ANNOUNCING JUST SUCH A LEADER - PRESIDENTIAL SHAKE tL, 
BOASTING THREE LAYERS OF THE On wae FINEST 
QUALITY COMPONENTS, THIS BEAUTIFUL TRI-LAMINATE 
SHINGLE PROMISES THE ULTIMATE IN PERFORMANCE, 
DRAMATIC WOOD-LIKE STYLING AND UNPARALLELED 
DEPTH AND Deena peel THROW IN ITS CLASS 
A FIRE. RATING AND A LIFETIME, “LIMITED 
TRANSFERABLE WARRANTY*, rn YOU HAVE A PRESIDENT 


DESTINED TO SERVE A LONG AND ILLUSTRIOUS eatin 


FOR MORE ON PRESIDENTIAL SHAKE TL OR 
CERTAINTEED’S OTHER FINE ROOFING ate) [en or 


TEES See. eT VISIT TL Seen 
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he same team worked on both 
home landscapes. This back- 
yard includes more deluxe 
i outdoor living options. 

A long patio bordered by a low re- 
taining wall spans the rear of the 
house, allowing easy access from the 
| kitchen and dining room. ‘The patio is 
anchored by a built-in barbecue. Off 
|| to one side is a freestanding fountain 
wall (right) constructed of stacked 
glass and stone slabs. 





A secondary patio (above)—up a 
set of broad steps and somewhat re- 
moved from the house—is organized 
around an outdoor fireplace for year- 
round entertaining in the garden. The 
uppermost tier of the garden features 
a hot tub set into an arbor-covered 
deck. Corner posts on the arbor create 
the illusion of an outdoor room. We 
installed privacy curtains made of out- 
door fabric shortly after this photo 
was taken. 
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Floor plans 


The 4,350-square-foot, three-level 
house is on a sloping site. The lowest 
floor includes a two-car garage, two 
bedrooms, bathroom, laundry, me- 
dia/family room, and a wine cellar. It 
can function as a separate suite. 

A welcoming porch wraps around 
two sides of the main floor, which 
includes the living-dining area, study/ 
home office, guest bathroom, kitchen, 
breakfast nook, and family room. 

The top floor includes two bed- 
rooms (we use one as a Study), a 
bathroom, and the master suite with 
a balcony over the rear garden. 


To order the floor plans (BCI-2003), 
visit www.sunset.com or Call 
(888) 277-5588. 


Touring Sunset’s 


Idea Houses 


Both 2003 Idea Houses are 
open to visitors. You can 
tour them in person or see 
them online. See page 110 
for information. 
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SPECIAL ADVERTISING SECTION 


National sponsors: Cool and Contemporar} 


ANOLON za 


www.anolon.com 
(800) 388-3872 


Anolon Titanium 

The kitchen in the Cool and 
Contemporary House combines 
craftsmanship and practicality. 
This effective union is also found 
in the kitchen’s Anolon Titanium 
cookware, from saucepan to 
stockpot. Nonstick surfaces and 
titanium-composite exteriors 
make this hard-anodized alu- 
minum cookware especially 
functional. 


Kelly-Moore Paints 

Designed to harmonize with the 
updated Craftsman style of the 
Cool and Contemporary House, 
the palette of paint colors in- 
cludes muted grays and 
browns, like All Spice in the liv- 
ing room and Graystone offset 
with Oyster in the entry. Occa- 
sional splashes of vivid color de- 
fine an area within a larger 
space; Redhead is used this 
way in the open family room. 
We used 21 colors in our house; 
most were inspired by nature. 


KELLY-MOORE 


@ PAINTS” > 


www.kellymoore.com 
(888) 677-2468 
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GO 
COLLECTION 
Certainleed El 


www.certainteed.com 
(800) 782-8777 


CertainTeed 

The roof of the Cool and Con- 
temporary House needed to 
complement the house’s 
Craftsman style while being as 
durable, fire-resistant, and 
maintenance-free as possible. 
CertainTeed’s Presidential Shake 
TL provided the solution. Its 
three-piece laminated fiberglass 
construction offers durability and 
a UL Class A fire rating with a 
wood-shake appearance. 


Marquis Spas 

There is no better way to rejuve- 
nate after a hectic day anda 
crowded commute than in an 
outdoor spa. Marquis Spas 
makes it possible at the Cool 
and Contemporary House with a 
unit called the Wish, which oc- 
cupies a trellis-topped platform 
in the backyard. The 32’%-inch- 
deep spa is 77 inches square 
and includes six seating posi- 
tions and 13 jets for maximum 
whirlpool therapy. The shell is 
made of a high-impact, textured 
acrylic designed to stand up to 
spa chemicals and the weather. 


ip VD 
MARQUIS SPAS. 


JUST WHAT YOU NEED 
www.marquisspas.com 
(800) 275-0888 


&, 


lonogram: 
www.geapoliances.com 
(800) 626-2000 


GE Consumer Products 

High style meets technological 
innovation in the Cool and Con- 
temporary kitchen and laundry, 
thanks to GE Monogram, which 
provided the state-of-the-art ap- 
pliances, including this stream- 
lined hood and cooktop. The 
laundry features the GE Profile 
Harmony Clothes Care System; 
its washer communicates load 
information to the dryer, then the 
dryer determines which settings 
will deliver the best result. 


Re 





Marvin Windows and Doors 
Casemaster wood-clad, insu- 
lated windows from Marvin Win- 
dows and Doors set the elegant 
tone for the Cool and Contem- 
porary House. They bring to- 
gether classic proportions and 
sophisticated engineering, in- 
cluding a sequential locking sys- 
tem and a roto-gear mechanism 
for cranking open the window 
and holding it in many open po- 
sitions. Muntin bars permanently 
adhered to the interior and exte- 
rior of each pane of glass add to 
the graceful effect. 


MARVING2 
in ows and oors 
Made for you? 
www.marvin.com 


(800) 817-5518 






































Gmc |” 


www.gmc.com/gmejsp/env # 
(800) 462-8782 i 





GMC Envoy XL apie 
One automobile looks particu _ 
larly at home on the hilly stree Me ~ 
leading to the Cool and Con- 
temporary House: the GMC E § 
voy XL, a powerful midsize Sl 
It’s perfect for carpooling, trips 
to Santa Cruz beaches, or fou 
wheel-drive forays into the Sie: 
for skiing. It features a leather 
interior; a stereo with a CD 

player; power windows, doors) 
and locks; an OnStar commut’ 
cation system; and a 292-hore 
power, 5.3-liter V8 engine. 
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Phantom Screens apse 
The added value of the screens" 
used in the Cool and Contem- | 
porary House is their ability to | 
disappear when they’re not 
needed. For example, in the din’ 
ing room, Phantom Screens on™ 
the French doors make open-ai® 
meals insect-free. Then, when 
the doors are closed, the 

screens retract, allowing unob- -! 
structed views of the garden. yi: 
Phantom offers a wide variety 0} 
screening and shading options. 
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Seeing is Believing 


www.phantomscreens.com 
(888) 742-6866 
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James Hardie’ 
SIDING PRODUCTS 
ww.jameshardie.com 
| (866) 442-7343 


Hardie Siding 


ndsome exterior of our 
ind Contemporary House 
ardiplank Lap Siding, which 
s the look of wood without 
d’s maintenance issues. 
le of fiber cement, the mate- 
esists damage from fire, in- 
aka S, Moisture, and hail; and it’s 
1a0D teed not to rot, crack, or 
is, aminate for up to 50 years. 
‘Commpolds paint up to four times 
yer than wood. Hardishingle 
gm Bg clads our other house. 
















¢ Sentricon System 
ie Cool and Conternporary 
em ouse is protected by the Sen- 
ygqcon Termite Colony Elimination 
i Bystem, which uses state-of- 
ei e-art termite-detection tech- 
stm 20gy. Electronic monitors are 
istalled in the ground around 
amie structure. Once a monitor 
2 ects termites, it’s replaced 
smith a bait containing a sub- 
| Hance that stops the molting 
yimrOcess, preventing termites 

som growing. In time, the colony 
ill be affected by the bait 


ind die. 

_ €2Sentricon 
/ _ Colony Elimination System 
p ST rademark of Dow AggoSciences LLC 


www.sentricon.com 
(800) 352-6776 
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SKéasta 


www.karastan.com 
(800) 234-1120 


Karastan 

One good rug deserves another, 
as the Cool and Contemporary 
family room demonstrates. 
There, four Karastan area rugs 
from the Metropolitan Collec- 
tion—in Latte, Ivory, Plum, and 
Sage—combine to form a large 
abstract design that anchors the 
space. Rugs in the study/home 
office and study (below) are from 
Karastan’s Samovar and Exotics 
Collections. Carpeting includes 
the basketlike patterning of Sisal 
Boucle in the master bedroom. 





Trex Decking & Railing 

The spa platform at the Cool and 
Contemporary House is built of 
Trex Wood-Polymer lumber, 
which is made from reclaimed 
plastic—such as grocery bags 
and stretch film—and wood 
waste in approximately equal 
proportions. The wood content 
offers low thermal expansion and 
contraction, natural UV stability, 
and good traction and paintabil- 
ity. The plastic content gives it 
flexibility and resistance to 
weather. Trex products will not 
rot or crack and contain no toxic 
chemicals or preservatives. 


Trex 
The DECK of a Lifetime: 


www. trex.com 
(800) 289-8739 
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Special thanks to our sponsors of both homes 





www.alphagranite.com 
(800) 818-7878 


Alpha Granite & Marble 

Named after an ancient fish of the 
same color, deep blue-green Coela- 
canth granite quarried in Madagas- 
car is used in the powder room of 
the Cool and Contemporary House. 
And in the Warm and Colorful 
House’s master bath, the Giallo San 
Vicente Antique marble from Egypt 
casts a tawny glow. These are two 
of the many exotic stones supplied 
for the Idea Houses by Alpha Gran- 
ite & Marble, which carries a selec- 
tion of more than 500 materials from 
around the globe, including marble, 
granite, limestone, and slate. 





Orchard Supply Hardware ) 


www.osh.com 
(888) 746-7674 


Orchard Supply Hardware 
Thanks to OSH, the garage in the 
Cool and Contemporary House is a 
hobbyist’s dream come true. A 
modular, adjustable system of work 
surfaces and storage cabinets 
called Tool Dock keeps benchtop 
power tools and accessories handy 
and organized. For the Warm and 
Colorful House, OSH provided a va- 
riety of plants well suited to the 
growing region (Sunset climate zone 
16), such as hibiscus, phormium, 
and salvia, as well as deer-resistant 
plants like berberis, buddleja, lavat- 
era, and others selected by land- 
scaper Irving Tamura. 
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LENNOX 


Se 
HOME COMFORT SYSTEMS 


www.lennox.com 
(800) 953-6669 


Lennox Industries 

Heating, cooling, and indoor air 
quality at both Idea Houses are con- 
trolled by Dave Lennox Signature 
home-comfort and air-quality sys- 
tems. These integrated systems are 
designed to be quiet and efficient 
while improving air quality. Innova- 
tive variable-speed motors provide 
steady temperatures and maintain 
proper humidity levels, even during 
extreme weather. The air-conditioner 
uses a refrigerant that doesn’t de- 
plete ozone. 





www. supersoil.com 
(800) 531-4411 


Supersoil 

The gardens at both Idea Houses 
flourish, thanks to Supersoil’s many 
planting products, including Pre- 
mium Planting Mix and Soil Condi- 
tioner, a blend of organic ingredients 
and essential nutrients. The condi- 
tioner is mixed with the garden soil 
to a depth of 6 inches. Containers 
are planted with Supersoil Potting 
Soil, which is PH balanced and 
guaranteed to be free of weeds 
and pests. 
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Warm and Colorful 


idea House Team 

BUILDER AND OWNER: De Mattei 
Construction www.demattei.com or 
(408) 295-7516 

INTERIOR DESIGN: Sunset’s Ann 
Bertelsen and Leanne Holder 
LANDSCAPE DESIGN: De Mattei 
Construction’s Pat Sunseri (408) 295- 
7516, Sunset’s Peter O. Whiteley; 
Tamura Designs (408) 779-3443 


Contributors 

ALTERNATIVE BUILDING MATERIALS: 
Trex Decking and Railing 

(800) 289-8739 

AREA RUGS: Endless Knot, available 
through Oriental Carpets (650) 327-6608 
ARTWORK: Oberon Designs www. 
oberondesign.net (trade only); Treg 
Silkwood (408) 483-0173; Tercera Gallery 
(408) 354-9484; Margaret Wherry (408) 
354-7049 

BAMBOO FLOORING: Tico Bamboo 
www. ticobamboo.com 

BEAD BOARD: Azek Trimboards 
www.azek.com 

CARPET INSTALLATION: Allfloors 

(408) 279-0774 

CAST CONCRETE: Sonoma Cast Stone 
www.sonomastone.com 

CLOSET SYSTEMS: Budget Closet 
(800) 959-4400 

CLOTHING: Coldwater Creek 

(800) 262-0040 

COUNTERTOPS: Richlite Corporation 
www.richlite.com 

DOOR SCREENS: Phantom Screens 
(888) 742-6866 

DRIVEWAY PAVERS: Calstone 

(408) 984-8800 

DRYWALL CONTRACTOR: Denvick 
Drywall Systems (408) 842-6116 
ELECTRICAL CONTRACTOR: Sure 
Electric (408) 378-6538 

ENTRY & INTERIOR DOORS: Fine Doors 
by Feather River www. finedoors.com 
FENCING: Master Halco 
www.fenceonline.com 

FIREPIT: Sojoe www.sojoe.com 
FIREPLACES: Lennox Hearth Products 
www. lennoxhearthproducts.com 
FLAGSTONE: Graniterock (837) 392-3700 
FURNITURE: Design Within Reach (650) 
328-2700; Desire Home Furnishings 
(408) 354-0989; Ethan Allen www. 
ethanallen.com; Ikea www.ikea.com; 
Stokke (877) 978-6553 

GARAGE DOORs: Garage Doors 

(408) 293-7443 

HARDSCAPE INSTALLATION: Robert 
A. Bothman www.bothman.com 
HARDWOOD FLOORING: Mirage 
www.mirage.com 

HARDWOOD FLOORING DISTRIBUTOR: 
Golden State Flooring www. 
goldenstateflooring.com 

HARDWOOD FLOORING INSTALLATION: 
Environ Distributors (475) 487-0333 
HOME ACCESSORIES: Crate & Barrel 
(800) 996-9960; Desire Home Fur- 
nishings (408) 354-0989; Ethan Alien 
www.ethanallen.com; Oberon Designs 
www.oberondesign.net (trade only) 
HOME WIRING: CyberManor 
www.cybermanor.com 
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SUNSET 


IRON GATE: :L:M:N:O: Arts 

www. lmnoarts.com 

IRONWORK: Brian’s Welding 

(408) 275-9834 

IRRIGATION DESIGN: Hala Landscape 
(408) 260-8808 

IRRIGATION EQUIPMENT: The Toro 
Company www.toro.com 

KITCHEN ENTERTAINMENT CENTER: 
Icebox by Salton (877) 463-7637 
LANDSCAPE BUILDING MATERIALS: 
Bruce Bauer Lumber & Supply 
(650) 948-1089 

LANDSCAPE PLANTS: Orchard Supply 
Hardware (888) 746-7674 
LIGHTING: Lamps Plus 
www.lampsplus.com; Thomas Lighting 
www. thomaslighting.com 

LINOLEUM FLOOR: Forbo Linoleum 
www. themarmoleumstore.com 
MASONRY CONTRACTOR: 

Jones Masonry (408) 377-7512 
MILLWORK: Carrera Millwork 

(408) 748-1808 

MIRRORS & SHOWER DOORS: 
Argonaut Shower & Mirror 

(408) 777-8194; Oberon Designs 
www. oberondesign.net (trade only) 
NURSERY DECOR: Bille et Plume 
www.billeetolume.com; Frangoise 
Kirkman Design www. 
francoisekirkmandesign.com 
OUTDOOR FURNITURE: Crate & 
Barrel (800) 996-9960; J Line 
Designs www.jlinedesigns.com; 
Vintage Redwood Company www. 
vintageredwoodcompany.com 
PAINT: Dunn-Edwards Paints 

www. dunn-edwards.com 

PAINTING CONTRACTOR: Rianda 
Painting (408) 264-6610 

PLANTING PLAN: Greg G. Ing and 
Associates (408) 947-7090; 
Strickland Design (650) 962-8139 
PLUMBING SUPPLIER: Saratoga 
Plumbing Supply (De Anza Blvd. 
location) (408) 996-1773 

ROOFING: CertainTeed Corporation 
www.certainteed.com 

ROOFING CONTRACTOR: Western 
Region Roofing (408) 360-9717 
SIDING: James Hardie Siding Products 
(866) 442-7343 

SPECIALTY PAINTING: Alfie Holmes 
Painting & Faux Finishing (650) 348-3780 
STONE & TILE INSTALLATION: Ceramic 
& Stone Design (408) 971-9222 
STONE VENEER: Cultured Stone 
(800) 255-1727 

Tite: Crossville Porcelain Stone 
www. crossville-ceramics.com; 
Fireclay Tile www. fireciaytile.com 
TOILETRIES: Atelier Aveda Lifestyle 
Salon Spa www.ateliersaion.com 
TREES: Jaycee Newman 
www.jayceenewman.com 

WATER FEATURE/SCULPTURE: 
Grass Farm Garden Accents 

www. garden-accents.net 

WINDOW COVERINGS: Ethan Allen 
www.ethanallen.com 


Special thanks 
Town of Los Gatos: www.town. 
los-gatos.ca.us 


Cool and Contemporary 


idea House Team 

BUILDER AND OWNER: De Mattei 
Construction www.demattei.com or 
(408) 295-7516 

INTERIOR DESIGN: Bethe Cohen Design 
Associates www.bethecohen.com or 
(408) 379-4051 

LANDSCAPE DESIGN: De Mattei Con- 
struction’s Pat Sunseri (408) 295-7516; 
Sunset’s Peter O. Whiteley; Tamura 
Designs (408) 779-3443 


Contributors 

ARTWORK: Dunn Mehler Gallery (650) 
726-7667; Stefanie Okon for Bethe Co- 
hen Design Associates (408) 379-4051; 
Treg Silkwood (408) 483-0173; Sticks 
and Stones www.sticks-n-stones.net 


BATH HARDWARE: Expo Design Center 
www.expo.com 


CABINET HARDWARE: Hafele America 
Co. www. hafeleonline.com 


CABINETRY: Roth Wood Products 
(408) 723-8888 


CARPET INSTALLATION: Allfloors 
(408) 279-0774 


CAST CONCRETE: Ravacast 
(408) 371-6516 


CLOSET SYSTEMs: Expo Design Center 
www.expo.com 


CLOTHING: Coldwater Creek 
(800) 262-0040 


CONCRETE & RECYCLED GLASS 
COUNTERTOPS: Counter Production 
www.counterproduction.com 
DECORATIVE LANDSCAPE STONE: 
Peninsula Building Materials 

www. peninsulamaterials,com 
DRIVEWAY PAVERS: Calstone 

(408) 984-8800 

DRYWALL CONTRACTOR: Denvick 
Drywall Systems (408) 842-6716 
ELECTRICAL CONTRACTOR: CRJ 
Electric, available through De Mattei 
Construction (408) 295-7516 

ENTRY & INTERIOR DOORS: Fine Doors 
by Feather River www.finedoors.com 
FAUX FINISH: Frank Bachara 

(408) 227-7876; Chandler Decorative 
Arts (837) 336-8294 

FENCING: Master Halco 
www.fenceonline.com 

FIREPLACES: Lennox Hearth Products 
www.lennoxhearthproducts.com 
FITNESS EQUIPMENT: Ail American 
Fitness (408) 293-9966 

FLORIST: Bloomsters (408) 268-5518 
FURNITURE: Home Collection (336) 889- 


7379; Kolkka Furniture www.kolkka.com; 


Martino’s www. martinosinteriors.com 


GARAGE DOoRs: Garage Doors 

(408) 293-7443 

GRANITE SINK: Stone Forest, available 
through DJ Mehler (475) 490-5740 
HARDSCAPE INSTALLATION: Robert A. 
Bothman www. bothman.com 
HARDWOOD FLOORING INSTALLATION: 
Environ Distributors (475) 487-0333 
HOME ACCESSORIES: Crate & Barrel 
(800) 996-9960 

HOME ELECTRONICS: Good Guys 
(408) 361-0300 


HOME WIRING: CyberManor 
www.cybermanor.com 


HVAC CONTRACTOR: Foothill He 
& Air Conditioning (408) 395-250) 
IRONING CENTER: lron-a-way 
www. ironaway.com 


IRONWORK: Brian’s Welding 
(408) 275-9834 


IRRIGATION DESIGN: Hala Lands¢ 
(408) 260-8808 


IRRIGATION EQUIPMENT: The Tor 
Company www.toro.com d 


LANDSCAPE BUILDING MATERIAL’ 
Bruce Bauer Lumber & Supply 
(650) 948-1089 


LANDSCAPE PLANTS: Orchard Sui: 
Hardware (888) 746-7674 


LIGHTING: Consolidated Elecirica’ 
Distributors (408) 297-2200; Iilum» 
Experiences (732) 745-5858; Johr 
Art Studio www.johnsonartstudio.c 
Juno Lighting (650) 726-9779; Lig. 
spann Illumination Design, availab_ 
through Bethe Cohen Design Asso. 
(408) 379-4051; Thomas Lighting © 
www. thomaslighting.com 


LINENS: Cover Story (650) 948-43) 


MASONRY CONTRACTOR: Jones | 
Masonry (408) 377-7512 


MILLWORK: Carrera Millwork 
(408) 748-1808 


MIRRORS & SHOWER DOORS: Argi{ 
Shower & Mirror (408) 777-8194 _ 


OUTDOOR Pots: Grass Farm Garey 
Accents www.gardenaccents.com © 


PAINTING CONTRACTOR: Rianda | 
Painting (408) 264-6610 


PALMWOOD FLOORING: Smith & Fik 
Company (866) 835-9859 | 


PAVER INSTALLATION: European P| 
Design www.paverdepot.com 


PLANTING PLAN: Greg G. Ing and i 
Associates (408) 947-7090; Strickly 
Design (650) 962-8139 

PLUMBING SUPPLIER: Saratoga 
Plumbing Supply (De Anza Blvd. low 
(408) 996-1773 

POWDER ROOM CABINET: Richlite « 
Corporation www. richlite.com 
RADIANT FLOOR HEATING: Nuheats 
(800) 778-9276 
RADIANT FLOOR HEATING INSTALL | 
Summiteers (570) 339-8884 
ROOFING CONTRACTOR: Western © 
Region Roofing (408) 360-9117 
SPECIALTY GLASs: UltraGlas 
www.ultraglas.com 

STONE & TILE INSTALLATION: Cerali 
& Stone Design (408) 971-9222 
STONE VENEER: Cultured Stone 
(800) 255-1727 | 


TERMITE ELIMINATION SYSTEM 
INSTALLATION/SERVICE: Western | 
Exterminator Company (800) 937-8 4 


TILE: Expo Design Center www.exp — 
com; Fireclay Tile www. fireclaytile.ci 
TREES: Jaycee Newman 
www.jayceenewman.com 


repens 


TREX DECKING INSTALLATION: 
KN Construction (408) 437-1369 
WATER FEATURE/SCULPTURE: Tony 
Lynott Studios www./ynott.com ty 
WINDOW COVERINGS: Conrad Shad” 
www.conradshades.com 


WINE RACKS: Apex Wine Cellars (92 
371-0929 @ 
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Like Flonase®, Nasacort AQ provides effective, multi-symptom relief from 
a? year-round and seasonal allergies. Unlike Flonase®, Nasacort AQ has NO 
, ) odor, NO irritating alcohol and NO unpleasant taste. No wonder twice as 
i many patients prefer Nasacort AQ* 
nk Nasacort AQ Nasal Spray is nondrowsy and nonhabit-forming. It's for adults 
am and children as young as 6 years and must be used daily for best results. 
mM Maximum relief may take up to one week. Nasacort AQ has a low incidence 
: of side effects that may include sore throat, nosebleed, and cough. Available 
: by prescription only. Take this ad to your doctor and see if it’s right for you. 
ra Please see additional important information about NASACORT AQ on the 
following page. —, 



























































Visit www.nasacortag.com to receive a $15 rebate on your NASACORT AQ prescription’ 





Aventis 


Aventis Pharmaceuticals 
Bridgewater, NJ 08807 
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The one more people prefer. 













































































Rx only 


Rev. December 2002 


Nasacort,y 


(triamcinolone acetonide) toss syrn 


For intranasal use only 


Shake Well Before Using 
BRIEF SUMMARY 


INDICATIONS AND USAGE 

Nasacort AQ Nasal Spray is indicated for the treatment of the nasal 
symptoms of seasonal and perennial allergic rhinitis in adults and 
children 6 years of age and older 


CONTRAINDICATIONS 

Hypersensitivity to any of the ingredients of this preparation con- 
traindicates its use 

WARNINGS 

The replacement of a systemic corticosteroid with a topical corti- 


costeroid can be accompanied by signs of adrenal insufficiency and, 
in addition, some patients may experience symptoms of withdraw- 
al; eg. joint and/or muscular pain, lassitude and depression 
Patients previously treated for prolonged periods with systemic cor- 
ticosteroids and transferred to topical corticosteroids should be 
carefully monitored for acute adrenal insufficiency in response to 
stress. In those patients who have asthma or other clinical condi- 
tions requiring long-term systemic corticosteroid treatment, too 
rapid a decrease in systemic corticosteroids may cause a severe 
exacerbation of their symptoms. 


Children who are on immunosuppressant drugs are more suscepti- 
ble to infections than healthy children. Chickenpox and measles, for 
example, can have a more serious or even fatal course in children 
on immunosuppressant doses of corticosteroids. In such children, 
or in adults who have not had these diseases, particular care should 
be taken to avoid exposure. If exposed, therapy with varicella-zoster 
immune globulin (VZIG) or pooled intravenous immunoglobulin 
(IVIG), as appropriate, may be indicated. If chickenpox develops, 
treatment with antiviral agents may be considered 


PRECAUTIONS 

General: In clinical studies with triamcinolone acetonide nasal 
spray, the development of localized infections of the nose and phar- 
ynx with Candida albicans has rarely occurred. When such an infec- 
tion develops it may require treatment with appropriate local 
or systemic therapy and discontinuance of treatment with 
Nasacort AQ Nasal Spray 


Nasacort AQ Nasal Spray should be used with caution, if at all, in 
patients with active or quiescent tuberculous infection of the respi- 
ratory tract or in patients with untreated fungal, bacterial, or sys- 
temic viral infections or ocular herpes simplex 


Because of the inhibitory effect of corticosteroids, in patients who 
have experienced recent nasal septal ulcers, nasal surgery, or 
trauma, a corticosteroid should be used with caution until healing 
has occurred. As with other nasally inhaled corticosteroids, nasal 
septal perforations have been reported in rare instances 


When used at excessive doses, systemic corticosteroid effects such as 
hypercorticism and adrenal suppression may appear. If such 
changes occur, Nasacort AQ Nasal Spray should be discontinued 
slowly, consistent with accepted procedures for discontinuing oral 
steroid therapy 


Information for Patients: Patients being treated with 
Nasacort AQ Nasal Spray should receive the following information 
and instructions. Patients who are on immunosuppressant doses of 
corticosteroids should be warned to avoid exposure to chickenpox 
or measles and, if exposed, to obtain medical advice. 


Patients should use Nasacort AQ Nasal Spray at regular intervals 
since its effectiveness depends on its regular use. (See DOSAGE AND 
ADMINISTRATION.) 


An improvement in some patient symptoms may be seen within the 
first day of treatment, and generally, it takes one week of tréatment 
to reach maximum benefit. Initial assessment for response should 
be made during this time frame and periodically until the patient's 
symptoms are stabilized 


The patient should take the medication as directed and should not 
exceed the prescribed dosage. The patient should contact the physi- 
cian if symptoms do not improve after three weeks, or if the condi- 
tion worsens. Patients who experience recurrent episodes of epis- 
taxis (nose bleeds) or nasal septum discomfort while taking this 
medication should contact their physician. For the proper use of 
this unit and to attain maximum improvement, the patient should 
read and follow the accompanying patient instructions carefully 


It is important to shake the bottle well before each use. Also, the 
bottle should be discarded after 120 actuations since the 
amount of triamcinolone acetonide delivered thereafter per 
actuation may be substantially less than 55 mcg of drug. Do not 
transfer any remaining suspension to another bottle 


Carcinogenesis, Mutagenesis, and Impairment Of Fertility: In a 
two-year study in rats, triamcinolone acetonide caused no treat- 
ment-related carcinogenicity at oral doses up to 1.0 mcg/kg 
approximately 1/30 and 1/50 of the maximum recommended daily 
intranasal dose in adults and children on a mcg/m2 basis, respec- 
ively). In a two-year study in mice, triamcinolone acetonide caused 
no treatment-related carcinogenicity at oral doses up to 3.0 mcg/kg 
approximately 1/12 and 1/30 of the maximum recommended daily 
intranasal dose in adults and children on a mcg/m2 basis, 
respectively 


No mutagenicity studies with triamcinolone acetonide have been 
performed 


In male and female rats, triamcinolone acetonide caused no 
change in pregnancy rate at oral doses up to 15.0 mcg/kg (approxi- 
mately 1/2 of the maximum recommended daily intranasal dose in 
adults on a mcg/m2 basis). Triamcinolone acetonide caused 
increased fetal resorptions and stillbirths and decreases in pup 
weight and survival at doses of 5.0 mcg/kg and above (approximate- 
ly 1/5 of the maximum recommended daily intranasal dose in adults 
on a mcg/m2 basis). At 1.0 mcg/kg (approximately 1/30 of the maxi- 
mum recommended daily intranasal dose in adults on a mcg/m? 
basis), it did not induce the above mentioned effects. 


Pregnancy: Teratogenic Effects: Pregnancy Category C. Triam- 
cinolone acetonide was teratogenic in rats, rabbits, and monkeys. 
In rats, triamcinolone acetonide was teratogenic at inhalation doses 
of 20 mcg/kg and above (approximately 7/10 of the maximum rec- 
ommended daily intranasal dose in adults on a mcg/m2 basis). In 
rabbits, triamcinolone acetonide was teratogenic at inhalation 
doses of 20 mcg/kg and above (approximately 2 times the maxi- 
mum recommended daily intranasal dose in adults on a mcg/m2 
basis). In monkeys, triamcinolone acetonide was teratogenic at an 
inhalation dose of 500 mcg/kg (approximately 37 times the maxi- 
mum recommended daily intranasal dose in adults on a mcg/m2 
basis). Dose-related teratogenic effects in rats and rabbits included 
cleft palate and/or internal hydrocephaly and axial skeletal defects, 
whereas the effects observed in the monkey were cranial 
malformations 


There are no adequate and well-controlled studies in pregnant 
women. Therefore, triamcinolone acetonide should be used in 
pregnancy only if the potential benefit justifies the potential risk to 
the fetus. Since their introduction, experience with oral corticos- 
teroids in pharmacologic as opposed to physiologic doses suggests 
that rodents are more prone to teratogenic effects from corticos- 
teroids than humans. In addition, because there is a natural 
increase in glucocorticoid production during pregnancy, most 
women will require a lower exogenous corticosteroid dose and 
many will not need corticosteroid treatment during pregnancy. 


Nonteratogenic Effects: Hypoadrenalism may occur in infants 
born of mothers receiving corticosteroids during pregnancy. Such 
infants should be carefully observed. 


Nursing Mothers: It is not known whether triamcinolone ace- 
tonide is excreted in human milk. Because other corticosteroids are 
excreted in human milk, caution should be exercised when 
Nasacort AQ Nasal Spray is administered to nursing women. 


Pediatric Use: Safety and effectiveness in pediatric patients below 
the age of 6 years have not been established. 


Corticosteroids have been shown to cause growth suppression in 
children and teenagers, particularly with higher doses over extend- 
ed periods. If a child or teenager on any corticosteroid appears to 
have growth suppression, the possibility that they are particularly 
sensitive to this effect of corticosteroids should be considered. 


ADVERSE REACTIONS 

in placebo-controlled, double-blind, and open-label clinical stud- 
ies, 1483 adults and children 12 years and older received treatment 
with triamcinolone acetonide aqueous nasal spray. These patients 
were treated for an average duration of 51 days. In the controlled 
trials (2-5 weeks duration) from which the following adverse reac- 
tion data are derived, 1394 patients were treated with Nasacort AQ 
Nasal Spray for an average of 19 days. In a long-term, open-label 
study, 172 patients received treatment for an average duration of 
286 days 

Adverse events occurring at an incidence of 2% or greater and more 


common among Nasacort AQ-treated patients than placebo-treat- 
ed patients in controlled adult clinical trials were: 





Adverse Events Patients treated with Vehicle 
220 mcg triamcinolone Placebo 
acetonide (n=857) % (n=962) % 
Pharyngitis 5.1 3.6 
Epistaxis 27 0.8 
Increase in cough De 1.5 


A total of 602 children 6 to 12 years of age were studied in 3 double- 
blind, placebo-controlled clinical trials. Of these, 172 received 
110 mcg/day and 207 received 220 mcg/day of Nasacort AQ Nasal 
Spray for two, six, or twelve weeks. The longest average durations of 
treatment for patients receiving 110 mcg/day and 220 mcg/day 
were 76 days and 80 days, respectively. Only 1% of those patients 
treated with Nasacort AQ were discontinued due to adverse experi- 
ences. No patient receiving 110 mcg/day discontinued due to a seri- 
ous adverse event and one patient receiving 220 mcg/day discontin- 
ued due to a serious event that was considered not drug related. 
Overall, these studies found the adverse experience profile for 
Nasacort AQ to be similar to placebo. A similar adverse event pro- 
file was observed in pediatric patients 6-12 years of age as compared 
to older children and adults with the exception of epistaxis which 
occurred in less than 2% of the pediatric patients studied 


Adverse events occurring at an incidence of 2% or greater and more 
common among adult patients treated with placebo than Nasacort AQ 
were: headache, and rhinitis. In children aged 6 to 12 years these 
events included: asthma, epistaxis, headache, infection, otitis media, 
sinusitis, and vomiting. 


In clinical trials, nasal septum perforation was reported in one 
adult patient although relationship to Nasacort AQ Nasal Spray has 
not been established 


In the event of accidental overdose, an increased potential for these 


adverse experiences may be expected, but acute systemic adverse 
experiences are unlikely. (See OVERDOSAGE.) 


DOSAGE AND ADMINISTRATION 

Recommended Doses: Adults and children 12 years of « 
older: The recommended starting and maximum dose is 2 } 
per day as two sprays in each nostril once daily. i 


Children 6 to 12 years of age: The recommended starting } 
110 mcg per day given as one spray in each nostril once da} 
maximum recommended dose is 220 mcg per day as two spi§ 
nostril once daily. 


Nasacort AQ Nasal Spray is not recommended for childrer 
6 years of age since adequate numbers of patients have nc 
studied in this age group. 


Individualization of Dosage: It is always desirable to tit 
individual patient to the minimum effective dose to reduce t 
sibility of side effects. In adults, when the maximum benv 
been achieved and symptoms have been controlled, reduc: 
dose to 110 mcg per day (one spray in each nostril once a d} 
been shown to be effective in maintaining control of the 
rhinitis symptoms in patients who were initially contro q 
220 mcg/day. 


In children six to twelve years of age, the recommended ¢ 
dose is 110 mcg per day given as one spray in each nostr 
daily. The maximum recommended daily dose in childre 
12 years of age is 220 mcg per day (two sprays in each nostr’ 
daily). Some patients who do not achieve maximum sympto 
trol at a dose of 110 mcg per day may benefit from a ¢ 
220 mcg given as two sprays in each nostril once daily. Thé 
mum effective dose should be used to ensure continued cor 
symptoms. Once symptoms are controlled, pediatric patien’ 
be able to be maintained on 110 mcg per day (1 spray in eae 
tril once daily). 

An improvement in some patient symptoms may be seen with 
first day of treatment, and generally, it takes one week of trea! 
to reach maximum benefit. Initial assessment for response © 
be made during this time frame and periodically until the pe 
symptoms are stabilized. If adequate relief of symptoms h 
been obtained after 3 weeks of treatment, Nasacort AQ Nasa 
should be discontinued. (See WARNINGS, PRECAU 
Information for Patients, and ADVERSE REACTIONS.) 
Directions For Use: ||lustrated Patient's Instructions for use a 
pany each package of Nasacort AQ Nasal Spray. 


OVERDOSAGE 

Like any other nasally administered corticosteroid, acute ov 
ing is unlikely in view of the total amount of active ingredien’ 
ent. In the event that the entire contents of the bottle were a § 
istered all at once, via either oral or nasal application, clinical 
nificant systemic adverse events would most likely not resull 
patient may experience some gastrointestinal upset. 


Rx Only 
Please see product circular for full prescribing information. 


Aventis Pharmaceuticals Inc. 
Bridgewater, NJ 08807 USA 


US Pat. Nos. 6,143,329 and 5,976,573. 
Other patents pending. 
©2002 Aventis Pharmaceuticals Inc. 


Rev. December 2002 
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glowin 
garlan 


ere’s an easy way to turn your 

door into a welcoming entry this 
October—for brunch guests and trick- 
or-treaters alike. By day, this garland is 
a rustic-looking, handsome strand that 
celebrates the harvest. At night, it glows 
festively. The simple secret is an inex- 
pensive rope light wrapped in dried 
corn husks. —Mary Fo Bowling 








HOME - 








Directions 

1. You'll need dried corn 
husks (buy them in the 
Mexican food section at the 
grocery store—three pack- 
ages, about $4 each, should 
be enough for this project— 
or strip them off Indian corn), 
clear 2-inch-wide tape, and 
rope light (we used an 18- 
foot length). 


2. Gather a few corn husks 
ina small bunch and tape 
them around the plastic 
rope, close to one end of 
the rope and with the loose 
husks pointing toward the 
end (above). Move down 
the rope about 2 inches and 
tape on another bunch of 
husks, layering the loose 
ends over the first bunch. 


3. Work to the center of the 
rope light, then start the 
process from the other end. 
Tie raffia around the place 
where the husks meet in 
the middle. 


Note: Rope light is made 

of tiny, bright lights encased 
in a smooth plastic tube. 
No heat is generated, which 
makes it appropriate for this 
craft. Rope lighting is widely 
available in craft, drug, and 
hardware stores as a deco- 
rative item (about $75 for 
18 feet). 
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Purity 
table lamp 


Help from 
Sunset 


A new book, /deas for 
Great Home Lighting 
(Sunset Books, Menlo 
Park, CA, 2003; $15; www. 
sunsetbooks.com or 800/ 
526-5111), explains the 
principles of effective 
lighting and shows how to 
apply them in your home. 
The book includes espe- 
cially useful chapters on 
the latest developments 
in surface-mounted fix- 
tures and controls (from 
motion sensors to wireless 
controls), plus a shopper’s 
guide to the expanding 
choices in incandescent, 
fluorescent, and halogen 
bulbs. There’s also a 
chapter on outdoor 
lighting. The book is 
available at Lowe’s and 
Home Depot. 
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Leading lights 


We found three new lighting options from Res 
based in Seattle. Designed by Douglas Varey' 
shades and fixtures shown here redefine contempe| 
lighting. www.resoluteonline.com or (206) 343-932. 
order: www.100watt.net or (888) 477-9288. 

- The Purity table lamp is a 3'/2-inch-tall, 2-inch-w 
anodized aluminum cylinder that uses a standard 
100-watt bulb. From $120. 

- The Frog adjustable pendant lamp measures 13! 
inches tall by 10'/2 inches wide; a standard 100-we 
bulb is encased in undulating chartreuse glass. $6) 
- The Box wall fixture combines a cylinder and re 
coated, 5-inch square textile shade attached to an: 
anodized aluminum plate. It uses a 40-watt bulb. 
From $240. —Damel Gregory 





The Box 


The Frog 


Fluorescent winner 


The American Lighting Association, the Consortium for Energy Efficiency, and the Uj 
Department of Energy recently sponsored a contest, Lighting for Tomorrow. Professic} 
lighting designers were invited to develop light fixtures that use energy-efficient fluorescent bu} 
The overall winner was the Aliante Pendant from Ivalo Lighting (above). Available in 4- ; 
5-foot models, it uses a new fluorescent bulb, T5, that is only %/s inch wide. The pendant cor 
in anodized aluminum and six rich colors. At $1,500 to $2,400, it’s not for everyone, bul 
gets top marks for innovation. For a local source, visit www.ivalolighting.com or call (215) 830-14) 
Visit www.lightingfortomorrow.com to view the many other contest winners. —Peter O. Whuteley 
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There are two stages of re-doing your bathroom: 


“EXCITED ANTICIPATION” 


quickly followed by 


“DEAR GOD, PLEASE LET ate BE OVER? 


headache. And nobody understands that better than 


we do. Thai's why we've introduced the Town 






Square Collection. Each of its over 20 






pieces was designed to work seamlessly 






with the others. It’s simply the 










most risk-free way to put together a 
beautiful bathroom. And each piece 
| ee features the legendary performance 


J = you've come to expect from American 


POM ANCE TIEN 


Standard. Our faucets, for example, are designed not to 
; i stick, rattle or bind for a lifetime of smooth operation. For 
se 
; information on how we can help make your life easier and more 
1 beautiful, visit us at americanstandard-us.com or call us at 800-524-9797 ext. 1575. 


The Town Square Collection ©2002 American Standard, Inc 
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New Sranparps For Livinc” 
























Colars ole 


Create an entryway that celebrates 
the bounty of the season 





By Jil Peters » Photographs by Christina Schmidhofer 
Styling by Philippine Scali 





s cool days arrive and we begin to turn our 
focus indoors, the entry is where we make 
our last stand. It provides us with a final 
opportunity to celebrate all the gardening season 
has to offer. Find ideas in these pages, then gather 
an armload of blazing branches or bring home a 
trunkful of gourds or pumpkins for decorating. 
Pick one color from your home’s exterior—such 
as the porch, trim, or brick pavers—and let it set 
the palette for the decor you choose. With all of the 
vibrant colors and textures of fall, a warm and 
inviting entry couldn’t be easier to create. 
hi | When choosing your colors, don’t feel limited by 
| the traditional tones of the season: white or green 


|| pumpkins can be just as festive as orange ones. 
1 
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«Cool harvest 












































greens 
For this entry, yellow é] 
green gourds and squ 
fill honey-colored bas} 
and sit among bluish ¢ 
pumpkins. A spray of ! 
teria leaves embellish 
the front door; yellow + 
and green oak leaves + 
branches fan out from 
bucket just to the righ 
the front door. 
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Burnt orange 
with gold v 
Plump orange pumpkit/ 
are clustered on brick ‘ 
steps along with a sca’) 
tering of reddish liquide 
ambar leaves. Branche 
of bittersweet holding } 
red and yellow berries s 
the rust-colored buckeé 
behind. | 

























DGE CARAVAN. Take on the world with Dodge Caravan—one 
\A/Parents magazine’s Best Family Cars of 2003. With remote GRAB LIFE BY THE HORNS 


er Sliding doors and rear hatch and an available DVD player, 


MICE LL eA AEN or call DODGE 
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Twilight white 
with silver > 


As the sun sets, white 
pumpkins and potted 
white violas capture the 
fading daylight as no 
color can. Terra-cotta 
pots are painted silvery 
gray to match the porch. 


Blazing blooms ¥ 


Flame red violas fill the 
terra-cotta pots that line 
these entry steps. Their 
flower color echoes the 
hues of the front door, 
as do the Gala apples 
piled into wicker baskets 
and the fiery pistache 
branches that are 
bunched together in 

a metal flower bucket. 
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<« Moody purples 
with lime 


Pots in different shades 
of green set the stage for 
this composition. Purple- 
flowered Johnny-jump- 
ups fill three of them; the 
fourth one holds coleus, 
whose chartreuse leaves 
are veined with dark pur- 
ple. All make ideal part- 
ners for light-colored 
pumpkins. Coleus are 
best in warm climates 
and need to be brought 
indoors before the first 
frost. 
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COLORADO 
Academy Carpets 

Colorado Springs, CO 719-637-9090 
EMW Carpets & Furniture Co., Inc. 
Denver, CO 303-744-2754 

Eheart's Flooring America 
Loveland, CO 970-669-0288 


CONNECTICUT 
Kalamian's 
New London, CT 860-442-0615 


DELAWARE 

Robinson's 

Claymont, DE 302-798-9577 
Wilmington, DE 302-993-1106 


FLORIDA 

The Carpet Market 
Stuart, FL 772-692-9970 
Carpets By French 
Dunedin, FL 727-736-5669 
G. Fried Flooring 
Sarasota, FL 941-921-7704 
The Flooring Center 
Orlando, FL 407-660-8400 


GEORGIA 

Carpets of Dalton 

Dalton, GA 706-277-3132 
Poppell Brothers, Inc. 
Savannah, GA 912-925-3638 


HAWAII 
American Carpet One 
Honolulu, HI 808-832-2000 


IDAHO 

Classic Interiors 

Idaho Falls, ID 208-524-8200 
RC Willey 

Meridian, ID 208-288-4120 


ILLINOIS 
Lewis Carpet One 
Northbrook, IL 847-835-2400 


INDIANA 
Meuth Carpet 
Newburgh, IN 812-853-7361 


{OWA 
Nebraska Furniture Mart 
Clive, IA 515-727-6500. 


KANSAS 

Star Flooring & Decorating 
Hutchinson, KS 620-669-8900 
Salina, KS 785-452-9111 
Wichita, KS 316-946-1630 


KENTUCKY 

Sam Kinnaird's Flooring 
Louisville, KY 502-244-8606 
Louisville, KY 502-894-8100 


MARYLAND 
Aladdin Carpet & Floors 
Rockville, MD 301-816-9700 


MASSACHUSETTS 

B & D House of Carpets 
Burlington, MA 781-272-0970 
Kents Carpetland 

Hyannis, MA 508-778-0393 
Rockland, MA 781-871-1000 


MICHIGAN 

A.R. Kramer Flooring 

Canton, MI 734-844-1800 

Livonia, Mi 734-522-5300 

Floor Covering Brokers 
Traverse City, Ml 231-946-3661 
Riemer Floors 

Bloomfield Hills, Mi 248-335-3500 


MINNESOTA 

Flooring Expo Carpet King 
Apple Valley, MN 952-432-9600 
Coon Rapids, MN 763-323-7456 
Edina, MN 952-831-4285 

Maple Grove, MN 763-416-4091 


MONTANA 

Pierce Flooring & Design 
Billings, MT 406-652-4666 
Bozeman, MT 406-587-5428 
Missoula, MT 406-543-8224 


NEBRASKA 
Nebraska Furniture Mart 
Omaha, NE 402-397-6100 


NEVADA 

Carpeteria 

Las Vegas, NV 702-458-4727 
Las Vegas, NV 702-839-5070 
Las Vegas, NV 702-870-0202 
RC Willey 

Henderson, NV 702-856-8000 
Las Vegas, NV 702-515-2620 


NEW JERSEY 
Carpet Factory Outlet 
Deptford, NJ 856-374-4400 


NEW MEXICO 

Floor Mart 

Albuquerque, NM 505-345-8696 
Farmington, NM 505-326-7911 
Santa Fe, NM 505-471-8908 


NEW YORK 

Comfortable Carpets 
Rochester, NY 585-247-9480 
Custom Carpet 

Amherst, NY 716-836-0308 


NORTH CAROLINA 

The Albritton Company 
Greenville, NC 252-747-5411 
Brentwood Carpets 

Cary, NC 919-461-0441 
Raleigh, NC 919-872-2775 


NORTH DAKOTA 
Tollefson's Carpetland 
Minot, ND 701-852-1296 


OHIO 

Flooring Expo 

Lyndhurst, OH 440-460-4200 
N. Olmstead, OH 440-777-5500 
Levi's 4Floors 

Columbus, OH 614-577-1111 
Columbus, OH 614-846-4441 
Hilliard, OH 614-876-6400 
Powell, OH 614-766-4446 


“STAINMASTER 


carpet 


www.stainmaster.com 


McSwain Carpets 
Beavercreek, OH 937-427-1930 
Cincinnati, OH 513-451-9700 
Cincinnati, OH 513-474-5900 
Cincinnati, OH 513-786-8444 
Dayton, OH 937-433-6622 
West Chester, OH 513-759-8400 


OKLAHOMA 

Floor World 

Midwest City, OK 405-737-5252 
Oklahoma City, OK 405-947-5555 
Grigsby's Carpet 

Tulsa, OK 918-627-6996 


OREGON 
Marion's Carpet 
Portland, OR 503-239-0528 


PENNSYLVANIA 

Essis & Sons 

Mechanicsburg, PA 717-697-9423 
New Oxford, PA 717-624-3033 
Giant Floor & Wallcovering 
Scranton, PA 570-342-7727 
Wilkes Barre, PA 570-825-3435 


SOUTH CAROLINA 
Cogdill Carpets 

Columbia, SC 803-419-4850 
Columbia, SC 803-779-5606 
Lexington, SC 803-951-8911 


TENNESSEE 
Carpet Den Interiors 
Franklin, TN 615-771-0128 


TEXAS 

Atlas Floors 

San Antonio, TX 210-496-5006 
San Antonio, TX 210-734-5006 
CC Carpets 

Bedford, TX 214-631-0704 
Dallas, TX 214-631-0704 
Lewisville, TX 214-631-0704 
Mesquite, TX 214-631-0704 
Fashion Floors 

Austin, TX 512-257-2225 
Austin, TX 512-452-5791 


Take it from designer Vern Yip, there’s nothing like shopping a DuPont 
Flooring Center.® Featuring every color and style of STAINMASTER® carpet 
imaginable. Expert advice from decorating professionals. An organized, 
user-friendly selection system. And of course STAINMASTER Ultra Life® 
carpet — the ultimate combination of luxury and performance. Vern agrees, 
here you won't just find the perfect carpet to complement your interior 
and your lifestyle, you'll discover the ultimate carpet shopping experience. 


DUPONT FLOORING CENTER. 


Robert's Carpet & Fine Floors 
Conroe, TX 936-271-0000 
Houston, TX 713-468-1300 
Webster, TX 281-332-4477 
Yates Carpet 

Lubbock, TX 806-795-0070 


UTAH 

RC Willey 

Murray, UT 801-261-6800 
Orem, UT 801-227-8800 
Riverdale, UT 801-622-7400 
Salt Lake City, UT 801-461-3800 
Syracuse, UT 801-774-2800 
Taylorsville, UT 801-967-4800 


VIRGINIA 

Capitol Floors 

Glen Allen, VA 804-360-1600 
Kemper Carpet 

Fairfax, VA 703-503-8880 


WASHINGTON 
Carpet Exchange 
Seattle, WA 206-624-7800 


WISCONSIN 

Macco's Floor Covering Center, Inc. 
Appieton, Wi 920-731-3231 

Green Bay, WI 920-432-5501 
Sturgeon Bay, WI 920-743-3900 
Sergenian's 

Madison, WI 608-271-1111 


CANADA 

Ashley Carpets 

Edmonton, Alberta 780-454-9507 
Burnside Flooring & Specialties 
Dartmouth, Nova Scotia 902-468-3111 
Dodd & Souter 

Whitby, Ontario 905-668-2179 
Fitz Flooring 

Calgary, Alberta 403-686-3370 
Orleans Carpet 

Orleans, Ontario 613-837-9373 


The DuPont Oval, STAINMASTER,® STAINMASTER Ultra Life® and DuPont Flooring Center® are registered trademarks of DuPont or its affiliates. ©2003 The DuPont Company. 

































































































































_ Star stews 


FOOD & ENTERTAINING 


Dress up comfort food for autumn entertaining 


By Linda Lau Anusasananan * Photographs by James Carrier = Food styling by Susan Devaty 


hen it’s time to throw a party, seemingly humble stews are often overlooked. But take 
a second glance, because these dishes have many virtues. They can be made ahead, 
and they take well to either buffet or plated service. With our simple browning 
technique—which lends color and deep, succulent flavor to the meat—they’re easy to 
cook. Best of all, though, you can add garnishes to transform any stew from comfort food to a 
stylish party dish. Our two very special stews—a peppery Italian beef stew and a savory Moroc- 
can lamb tagine—stand on their own, but they’re true stars when embellished with fresh gremo- 
lata or homemade harissa. Add a green salad, and you have a party dinner that’s perfect 


for warming up fall’s chilly nights. 


Italian Peppered 
Beef Stew (Peposo) 


PREP AND cook Time: About 2!/2 hours 


notes: John Ash, culinary director of Bonterra 
and Fetzer Vineyards, adds a generous quan- 
tity of garlic and cracked pepper to this beef 
stew. The gremolata adds a fresh finish of 
lemon and garlic. Start the polenta about 30 
minutes before stew is done. The stew can be 
prepared through step 2 up to 1 day ahead; 
cool, cover, and chill. Reheat over medium- 
high heat, covered, stirring occasionally. 


MAKES: 6 servings 


4 pounds fat-trimmed boned beef chuck or 
other cut suitable for stewing, rinsed and 
cut into 11-inch chunks 


cups dry red wine such as Zinfandel or 
Merlot 


cans (141% oz. each) diced tomatoes 


cup chopped fresh basil leaves or 
3 tablespoons dried basil 


peeled garlic cloves 


to 112 tablespoons fresh-cracked or 
coarse-ground black pepper 


Salt 


Creamy polenta (recipe on page 144; 
see notes) 


Oven-dried tomatoes (recipe on page 144) 
or 2 Roma tomatoes, rinsed and sliced 
crosswise into '/4-inch-thick rounds 


Gremolata (recipe on page 144) 


1. Brown beef (see “No-Mess Browning,” page 
142). Discard fat. 


2. Add wine, canned tomatoes (including 
Juices), basil, garlic, and 1 tablespoon cracked 
pepper to pan with beef. Cover and bring to a 
boil over high heat, then reduce heat and sim- 
mer, stirring occasionally, until beef is very 
tender when pierced, 1'2 to 2 hours. Skim off 
and discard fat. Add salt and up to ' table- 
spoon more cracked pepper to taste. 


3. Spoon polenta onto dinner plates or a large 
shallow bowl or rimmed platter. With a 
slotted spoon, lift out beef and mound onto 
center of polenta. Measure remaining pan 
juices; if less than 3 cups, add water to make 
that amount, return to pan, and bring to 
a boil; add salt to taste and pour juices into a 
serving bowl. Pass pan juices to add to taste. 
Garnish stew with oven-dried tomato slices 
and gremolata. 


Per serving of stew: 504 cal., 41% (207 cal.) from fat; 61 9 
protein; 23 g fat (8.5 g sat.); 11 g carbo (2.1 g fiber); 463 mg 
sodium; 197 mg chol. 
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FOOD 


No-mess 
browning 


Browning the meat is 

the foundation of a good 
stew, but it can be time- 
consuming, requiring the 
meat to be cooked in sev- 
eral batches, or messy, 
leaving you with an oil- 
spattered stove. In our 
technique of sweating the 
meat, the juices and fat 
render with the pan cov- 
ered. Then, after the pan 
is uncovered, the meat 
browns in one batch, its 
juices evaporating and 
caramelizing. This neat, 
easy process lends deep 
flavor to the finished stew. 
Here’s how: 


1. Place meat in a heavy- 
bottomed 5- to 6-quart pan. 
Add '/2 cup water; cover and 
bring to a boil over high 
heat. Reduce heat and sim- 
mer briskly over medium 
heat until meat is gray on 
the outside and has ren- 
dered juices and fat, 15 to 
20 minutes. 


2. Uncover pan, increase 
heat to high, and stir often 
until most of the liquid has 
evaporated, 15 to 20 min- 
utes. Reduce heat to 
medium-high and stir often 
until meat juices have 
caramelized and darkened 
and meat has browned in 
the rendered fat, about 5 
minutes longer. If drippings 
and the brown film on pan 
begin to scorch, reduce 
heat to medium. 
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Preserved lemons ¢ 
olives garnish s| 
Moroccan lamb s 
over cousco. 





i 


1. Brown lamb (see “No-Mess Browning’ 
left). Discard all but 2 tablespoons fat fri 
the pan. 


Moroccan Lamb Tagine 


PREP AND cook Time: About 12/4 hours 





notes: This stew is adapted from a recipe by 
Heidi Krahling, chef-owner of Insalata in San 
Anselmo, California. To add extra layers of fla- 
vor, garnish the stew with preserved lemons and 
harissa (see recipes on page 144, or purchase 
prepared versions at specialty food stores). 





2. Add onions and garlic to pan; stir often 01 
medium heat until onions begin to get lini 
3 to 5 minutes. Add paprika, cumin, turmes 
cinnamon, ginger, cayenne, and cardamoi 
stir until very fragrant, about 30 seconds. A’ 
broth, tomatoes (including juices), and tom) 
paste. Bring to a boil over high heat. Red 
heat, cover, and simmer, stirring occasional 
until lamb is tender when pierced, abo 
1 hour. Skim off and discard any fat. Add s 
and pepper to taste. 











MaAKEs: 6 servings 





4 pounds fat-trimmed boned lamb shoulder or 
other cut suitable for stewing, rinsed and cut 
into 12-inch chunks 


onions (8 oz. each), peeled and thinly sliced | 





cloves garlic, peeled and minced ‘ : 
3. On dinner plates or a large rimmed platti 


mound couscous and form a well in the cent 
With a slotted spoon, transfer lamb and vey 
tables to well. Measure pan juices; if less thi} 
3 cups, add water to make that amount, retu} 
to pan, and bring to a boil over high heat. A} 
salt to taste. Pour juices into a bowl and pass 
add to taste. Scatter olives and cilantro oy 
lamb; garnish as desired (see notes). 






tablespoon each paprika and ground cumin 





SSN 


teaspoon each ground turmeric, ground 
cinnamon, and minced fresh ginger 


Ye teaspoon cayenne 





Y teaspoon ground cardamom 
22 cups fat-skimmed chicken broth 
1 can (14% oz.) diced tomatoes 






2 tablespoons tomato paste 





Salt and fresh-ground pepper 

Fluffy couscous (recipe on page 144) 
Per serving of tagine: 737 cal., 48% (351 cal.) from fat; 80 ¢ 
protein; 39 g fat (14 g sat.); 13 g carbo (2.2 g fiber); 504 mg 
sodium; 266 mg chol. 


Ys cup pitted kalamata olives 
Y3 cup chopped fresh cilantro 








ampbell Soup Company 












































ltalian-Sty!€ Miss 
Neatpals & Spinach 































































































FOOD 


Star makers 


These versatile condiments 
turn everyday dishes into 
something special. 


Creamy Polenta 


PREP AND COOK TIME: About 
30 minutes 


Notes: If making up to 15 min- 
utes ahead, remove from heat 
and cover tightly. Shortly before 
serving, stir over medium heat, 
adding a little hot water to thin, 
if needed. 


MAKES: 8 cups; 6 to 8 servings 


In a 5- to 6-quart pan, mix 1 
quart fat-skimmed chicken 
broth, 1 quart milk, and 2 cups 
polenta. Stir often over medium- 
high heat until simmering, 10 to 
12 minutes; reduce heat, simmer, 
and continue to stir until polenta 
is thickened and smooth and 
creamy to taste, 15 to 20 min- 
utes. Just before serving, stir 

in 2 cup grated parmesan 
cheese and salt to taste. 

Per cup: 370 cal., 16% (58 cal.) from 
fat; 17 g protein; 6.4 g fat (3.7 g sat.); 
60 g carbo (7 g fiber); 211 mg sodium; 
22 mg chol. 


Oven-Dried 
Tomatoes 


PREP AND COOK TIME: About 
3 hours 


NOTES: You Can make these 
sweet, slightly chewy tomatoes 
up to 3 days ahead; cool, cover, 
and chill. Use them to dress up 
our Italian peppered beef stew, 
or place them on salads, sand- 
wiches, or pizza. 


MAKES: About 1 cup 


Rinse and dry about 1 pound 
firm-ripe Roma tomatoes. Slice 
crosswise into '/-inch-thick 
rounds and pat dry with towels. 
Coat a 10- by 15-inch baking pan 
with about 1 tablespoon olive oil. 
Arrange tomato slices in a single 
layer in pan. Sprinkle lightly with 
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salt and pepper. Bake in a 200° 
regular or convection oven until 
tomatoes are dry but still pliable, 
2% to 2°%4 hours. While still warm, 
with a wide spatula, loosen slices 
from pan. Cool completely and 
store airtight in refrigerator. 

Per % cup: 54 cal., 61% (33 cal.) from 
fat; 1 g protein; 3.7 g fat (0.5 g sat.); 
5.3 g carbo (1.5 g fiber); 10 mg 
sodium; 0 mg chol. . 


Gremolata 
PREP TIME: 5 minutes 


NOTES: This mixture adds a lively 
accent to stews like our Italian 
peppered beef or to cooked veg- 
etables, meats, or green salads. 


MAKES: About '/ cup 


In a food processor or with a 
knife, finely chop 1 peeled garlic 
clove and '/ cup parsley. Mix in 
1 tablespoon grated lemon peel. 
Per tablespoon: 2.1 cal., 0% (0 cal.) 
from fat; 0.1 g protein; 0 g fat; 0.5 g 
carbo (0.2 g fiber); 1.6 mg sodium; 

0 mg chol. 


Fluffy Couscous 


PREP AND COOK TIME: About 
10 minutes 


NOTES: Heidi Krahling coats 
couscous with olive oil before 
cooking, then adds liquid; this 
keeps grains separate, producing 
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Immerse lemons in 
spiced brine to preserve. 
Use on stews, salads, 
seafood, and couscous. 


a fluffier texture. Start the cous- 
cous about 10 minutes before 
lamb stew is done. 


MAKEs: 9 cups; 6 to 8 servings 


In a large bowl, mix 3 cups cous- 
cous and 8 tablespoons olive oil. 
Add 1 quart boiling fat-skimmed 
chicken broth and stir gently; 
cover tightly and let stand until lig- 
uid is absorbed and couscous is 
tender to bite, about 5 minutes. 
Add % cup lemon juice and salt 
and pepper to taste; mix and fluff 
with a large spoon or fork. 

Per serving: 323 cal., 15% (50 cal.) 
from fat; 13 g protein; 5.5 g fat (0.8 g 
sat.); 54 g carbo (2.2 g fiber); 46 mg 
sodium; 0 mg chol. 


Preserved Lemons 


PREP AND COOK TIME: About 
20 minutes, plus 5 days to cure 


NOTES: You can double Krahling’s 
recipe to have this Moroccan 
condiment on hand to add a tart, 
salty, slightly bitter accent to sal- 
ads, stews, fish, and couscous. 


MAKEs: 2 lemons 


Rinse 2 lemons (5 oz. each). 
Score peels about 1% in. deep 
down length of lemons, spacing 
slashes about 1 inch apart. In a 
2- to 3-quart nonreactive pan, 
combine 2'/2 cups water, 3 table- 
spoons kosher salt, and lemons. 


i 


Bring to a boil over high heat, | 
then reduce heat, cover, and. 
mer until lemon peels are tenc | 
when pierced, 12 to 15 minut} 
With a slotted spoon, transfer | 
lemons to a pint-size wide- 
mouthed canning jar; reserve 
salted water. Add 2 whole 
cloves, 1 dried bay leaf, 1 ci’ 
namon stick (3 in.), and 2 tea} 
spoons each coriander seed: 
and black peppercorns to ja) 
Press lemons down slightly to | 
release juices. Pour enough oy 
the reserved salted water over) 
them to cover completely; see 
with lid. When cool, chill at leay 
5 days, turning jar occasionall 
(lemons may darken a little), om 
to 3 months. To use, lift lemon} 
from liquid, scrape out soft pu} 
and sliver or chop peels. 


Harissa | 
PREP TIME: About 30 minutes) 


NOTES: This homemade Mor j 
can hot sauce has more com-' 
plexity than super-hot purchasi| 
versions. Our Sauce is mediun} 4f 
hot; add more cayenne for ext 
heat. Make this sauce up to 

5 days ahead; cover and chill. |) 
Dried ancho chilies are availabh 
in well-stocked supermarkets © 
and in Hispanic grocery stores# 
(Sometimes mistakenly labelect 
pasillas, anchos are triangular; 
true pasillas are long and skin 


MAKEs: About 1 cup 


Snap off and discard stems of / 
2 ounces dried ancho or Calif 
nia chilies (see notes). Shake — 
out and discard seeds. Rinse 
chilies and cut or break into 
about '/2-inch pieces. Soak in 

1 cup hot water until soft, abo’ 
20 minutes. Lift chilies out (re- 
serving soaking water) and } 
transfer to a blender or food : 
processor. Add 1% cup of the 
reserved water, 3 tablespoons | 
each lemon juice and olive oil! 

1 tablespoon paprika, 11” tea- 
spoons cayenne, 1 teaspoon I 
ground coriander, 1 teaspoon} is 
salt, 2 teaspoon ground cum 
and Ye teaspoon pepper; whirl 
until smooth. If thicker than de- 
sired, blend in 2 to 3 more table 
spoons reserved water. ® 
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_Florida’s Natural Premium Brand Orange Juice is made only from our fresh 
ranges, nof from concentrate. In fact, we own the land, the trees, and 
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ttle effort yields big returns 
homemade broth 


here may be no sure thing in 
the financial world, but luckily 
R that’s not the case in the 
she . For a small outlay of time and 
mey, homemade chicken stock 
ds consistently high dividends as a 
icious base for soups, stews, sauces, 
1 risottos. Unlike one-dimensional, 
ry canned broth, stock from scratch 
you add flavor nuances. To save 
for stock, throw bones from roasted 
ultry or raw bones and scraps into a 
lock plastic bag and freeze until you 
ye a critical mass. It only takes five 
tes or so to get homemade stock 
ited and another few minutes to 
ain it at the end. While the stock is 
omering, a warm kitchen is just one 
ore return on your investment. 


ic Chicken Stock 


EP AND cook Time: 21/2 hours, plus at 


ast 6 hours to chill 


bes: If you’re using large chicken 
eces or a whole chicken, chop into 
aaller pieces with a cleaver. For deeper 
or in the flavorful brown stock, 
ave the onion unpeeled. 


re 


, es: About 3 quarts 


5 pounds uncooked chicken or turkey 
| _ pieces and/or bones (skin and fat 
discarded; see notes), or a mixture 
of bones from roasted poultry and 
uncooked meat scraps 


| 1 onion (8 0z.), peeled and coarsely 
chopped (see notes) 


1 carrot (4 oz.), rinsed and cut 
into chunks 


stalks celery (4 0z.), leafy tops left 
on, rinsed and cut into chunks 


cup parsley sprigs, rinsed 
peppercorns (optional) 
dried bay leaf 


sprig fresh thyme, rinsed, 
or % teaspoon dried thyme 


==. 060 








3 


1. In a 6- to 8-quart pan over medium- 
high heat, combine chicken, onion, 
carrot, celery, parsley, peppercorns (if 
using), bay leaf, and thyme. Add cold 
water just to cover. Bring to a simmer, 
then lower heat to maintain simmer 
and cook, occasionally skimming and 
discarding foam from surface, until lig- 
uid is golden and has a deep chicken 
flavor, about 2 hours. Do not allow 
stock to boil; the surface should barely 
be disturbed by small bubbles. 


2. If a layer of fat forms on the surface, 
skim off and discard. If liquid drops be- 
low level of chicken and vegetables, 
add more cold water just to cover. 


3. Place a fine strainer over a large 
bowl nested in ice water in the sink. La- 
dle or carefully pour stock through 
strainer. Allow liquid to drip from 
solids, but do not press to extract 
more; discard solids. Stir stock occa- 
sionally until cool, 10 to 20 minutes; 
cover and chill until stock is cold and 
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any fat on surface is firm, at least 
6 hours, or up to 1 day. 


4. With a spoon, skim fat from surface 
of stock and discard. Cover stock and 
chill up to 4 days, or pour into jars or ice 
cube trays and freeze up to 3 months. 


Brown chicken stock. Follow directions 
for basic chicken stock (preceding), but 
before beginning step 1, place a single 
layer of the chicken pieces or scraps, 
meat side down, in a 6- to 8-quart pan 
over medium-high heat. Cook without 
disturbing until meat is well browned, 
7 to 10 minutes (take care not to 
scorch). Using tongs or a long-handled 
fork (meat may stick; pry it up from 
pan bottom), turn pieces and cook until 
second side is browned, about 5 min- 
utes longer. Reduce heat to medium. 
Pour 2 cups water into pan and stir, 
scraping pan bottom to loosen browned 
bits. Adding remaining ingredients, 
proceed with step 1. —Kate Washington 
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Heat of 
the moment 


A convection option is 
now standard on most 
new ovens, but it can 
leave even longtime bak- 
ers wondering when to 
use it. Convection ovens 
circulate air constantly, 
eliminating (at least in 
theory) the hot spots of 
many regular ovens. This 
is an asset when you want 
deep, even color in breads 
and pastries; crisp skin on 
poultry; or great browning 
on roasts. The circulating 
heat can be a liability for 
delicate baked goods 
such as custards. We test 
all our baking recipes in 
both regular and convec- 
tion ovens. We’ve found 
that the required tempera- 
ture and cooking time sel- 
dom differ greatly, though 
our testers report that they 
start checking for done- 
ness a few minutes early 
when using convection. 

If the time or required tem- 
perature varies in a con- 
vection oven, we note that 
in the recipe; likewise, if 

a dish is not suited to con- 
vection, we advise using 

a regular oven. —K. W. 
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WINE GUIDE 


A cellar for 
the rest of us 


When I was younger, it seemed that the world 
was divided into two kinds of wine drinkers: 
people like me, who aged wine for about as 
long as it took to get the bottle home from the 
store, and people with five-figure, temperature- 
controlled cellars showcasing thousands of 
pricey bottles. Short of winning the lottery, 
I knew Id never be part of the second group. 

But over the years, I’ve realized that most 
wine drinkers fall somewhere between these 
extremes. Thousands of wines are more than 
most people need or can afford, but a ready 
stock of, say, 20 to 40 bottles can make wine 
an easy part of your daily routine. 

But which wines should you have? The 
kinds I'd suggest keeping on hand are some- 
what different from the conventional collec- 
tion. Instead of laying away X number of 
vintages of Bordeaux, Y number of Bur- 
gundies, and so on, buy for current drinking 
and real-life situations. I’ve included a list of 
categories below, but add your own. Keep at 
least one bottle on hand for each purpose. 


For comfort foods. It’s Wednesday night, and 
you're having meatloaf. You might be sur- 
prised at how good an unfussy, inexpensive 
white wine can be: Adelsheim Pinot Gris 2002 
(Oregon; $16) has a beautiful lemon-drop, 
vanilla, and spice character. If you like reds, 
try Hedges “CMS” 2000 (Columbia Valley, WA; 
$10), a mouth-filling blend of Cabernet Sauvi- 
gnon, Merlot, Cabernet Franc, and Syrah. 


For company. When friends come by, the per- 
fect wine is one that’s easy to drink but has 
some panache. Muga Rioja Reserva 1999 (Rioja, 
Spain; $17) has the earthy sensuality of a Bur- 
gundy that costs four times as much. 


For spicy dishes. Considered exotic just a 
decade ago, many fiery ethnic dishes are virtu- 
ally mainstream now. A wine to have on hand 
as a partner: the super-fruity Georges Du Boeuf 
Beaujolais-Villages 2002 (Beaujolais, France; $8). 


For red-meat meals. Whether it’s prime rib or 
pot roast, meaty dishes need big wines. Try 






























Store wine 
bottles on their 
sides or upside 
down in a fairly 
cool place that 
gets no direct 
sunlight. 


the intense, well-muscled Chappellet Napa} 
ley Merlot 2000 (Napa Valley; $26). 


For a celebration. You don’t need to wait fi 
raise; just getting to Friday night is a victe 
It calls for Domaine Carneros by Taittinger | 
1999 (Carneros, CA; $24)—exquisite, refresh 
and full of frothy bubbles. 










For romance. The need is self-explanatory) 
hauntingly delicious option is Taylor Fladg¢ 
20 Year Old Tawny Port (Douro Valley, Portu! 
$45-$50). Brown sugar, honey, spices, < 
toffee all wrapped up into one mesmerizi 
flavor. (It’s not cheap, but an opened bo 
will last for months.) 











For a last-minute gift. Something generous 
not ostentatious is good: Hamilton’s “Stonegs 
den” Grenache/Shiraz 2000 (Barossa Valley, 2 
tralia; $17). An absolutely massive and velw 
red, evocative of wild berries, cherry pi 
serves, and eucalyptus. 























For no reason at all. You need a favorite vi 
ety to open on any whim. Try Annie’s Le4 
Chardonnay 2002 (Clare Valley, Australia; $1 
Just a hint of oak, with ripe apricot and mel 
flavors. Best to keep it chilled in the refrige} 
tor, ready to go. —Karen MacNeil-Fife 





MANUFACTURER'S COUPON EXPIRES 6/30/04 


S COUPON EXPIRES 


DAVE: 


On Challenge Regular Butter 
(Unsalted or Salted) 





SAVE ‘1.00 [ee 


| JOn new Challenge European Style Butter. ; ; 1 
) (Unsalted or Salted) : 


{ 
| LObbO8 106550 
HSUMER — Limit one coupon per purchase of product specified. Any other use CONSUMER -— Lim C e c 0 
i Mules fraud. Void if copied. Consumer pays sales tax. RETAILER — Challenge will ons fraud co er pays sale 
)urse you at face value plus $.08 handling provided you and the consumer have e a $.08 ha g y a consumer have 
y ied with the offer terms. Cash redemption value 1/20 of a $.01, Invoices showing e h redemption value 1/20 of a $.01. Invoices showing 
es sufficient to cover coupons must be presented upon request. For redemption purchases sufficient tc 2upons must be presented upon request. For redemption 
Htyour coupons to Challenge, P.O. Box 880346, El Paso, TX 88588-0346 5A 7200"1217 61H 5 5A 7 200"1 105089 submit your coupons to Challenge, P.O. Box 880346, El Paso, TX 88588-0346 


TWO DISTINCT WAYS TO 


ROMANCE YOUR TASTE BUDS. 


‘ Create’ great tasting, delectable dishes with Challenge Butter. From our Regular Challenge, 
a family tradition since 1911, to our new European Style, for creamier taste and silkier texture. 
Either way, you're sure to prepare dishes that are distinctly delicious. 


Eo 





gen 
ee ie 

vt a 

Cooking 


N STYLE | 
Beer ie WE AOL ewer 56 





fh: 





PAUP Oir Tale Os aad cels ea For delicious recipe ideas, vi 
























































FOOD - KITCHEN CABINET 


October 
treats 


Readers’ recipes tested 
in Sunset’s kitchens 


Photographs by James Carrier 


Pumpkin Parfaits 
Betty Ray, Vancouver, WA 


Betty Ray created this creamy parfait 
as a light alternative to pumpkin pie. 


prep time: About 40 minutes, plus at 
least 2 hours to chill 


makes: 4 servings 


1 jar (7 oz.) marshmallow creme 


1 package (8 oz.) Neufchatel (light 
cream) cheese, at room temperature 


2 tablespoons thawed frozen orange 
juice concentrate 


1 cup canned pumpkin 
Y, cup maple syrup 
1% teaspoons ground cinnamon 
Y% teaspoon ground nutmeg 
Y% cup chopped toasted pecans 
Y% cup crumbled gingersnap cookies 


1. In a bowl, with an electric mixer on 
medium speed, beat marshmallow 
creme, Neufchatel, and 1 tablespoon 
orange juice concentrate until smooth. 


2. In another bowl, stir together pump- 
kin, maple syrup, cinnamon, nutmeg, 
and remaining tablespoon orange juice 
concentrate. Fold in ‘4 cup of the 
cream cheese mixture until no white 
streaks remain. 


3. Spoon about 3 tablespoons of the re- 
maining cream cheese mixture into 
each of four dessert or parfait glasses, 
followed by about 3 tablespoons of the 
pumpkin mixture. Repeat layers, end- 
ing with pumpkin. Chill until cold, at 
least 2 hours or up to 1 day. Just before 
serving, sprinkle each parfait with 
chopped pecans and gingersnap crumbs. 


Per serving: 458 cal., 37% (171 cal.) from fat; 8.2 g 
protein; 19 g fat Q g sat.); 69 g carbo (1.7 g fiber); 
289 mg sodium; 43 mg chol. 
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Pumpkin is layered MJ 
with sweetened 

cream cheese in this 
inventive parfait. \ 
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Blueberry Dream Bars 
Judy Wong, Oakland, CA 


Judy Wong had never seen a recipe 
for bar cookiés with a blueberry filling, 
so she decided to come up with one. 
Dried cherries make a nice alternative. 
Store airtight at room temperature up 
to 3 days. 


PREP AND cook time: About 1/2 hours, 


plus at least 40 minutes to chill filling 
makes: 9 bars 


1 cup sugar 


8 ounces dried blueberries or dried 
cherries, finely chopped 


1 cup all-purpose flour 
1 cup quick-cooking oats 

Y_ teaspoon salt 

¥%, cup (% Ib.) butter, cut into chunks 
1 large egg yolk 


1. In a 1- to 2-quart pan, stir together 1 
cup sugar, the blueberries, and 11/4 cups 
water. Bring to a boil over high heat, 
then reduce heat to maintain a simmer, 
cover, and cook, stirring occasionally, 
until blueberries are soft and most of 






the liquid is absorbed, about 45 o 
utes. Chill until cool, about 40 minut 





2. Meanwhile, in a bowl or in the bi 
of a food processor, mix or whirl fli 
oats, salt, and remaining */4 cup SU. 
until combined. Cut in butter or Pp! 
until mixture forms coarse crumbs. 1 # 
egg yolk and mix or pulse until mixy 

comes together in a crumbly dov 
Divide in half. Press half the mixi) 
evenly over bottom of a buttered 8+} 
square baking pan. Chill pan andj 
served dough while filling cools. 


3. Spread blueberry mixture eve 
over crust in pan, then sprinkle and: 
the remaining half of the dough eve 
over the blueberry layer. 




















x 







4. Bake in a 350° regular or convec] 
oven until top is browned and fil! 













40 minutes. Let cool about 15 minv| 
then cut into squares. Serve warm! 
let cool completely. | 

i} 
Per bar: 408 cal., 38% (153 cal.) from fat; 3.3 g | 
protein; 17 g fat (10 g sat.); 60 g carbo (4 g fiber) | 
289 mg sodium; 66 mg chol. 
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Use Swanson to make your everyday cooking come alive with flavor. 
We make Swanson® Chicken Broth the way you would—from real chicken, with just 


Ms the right amount of vegetables and seasonings for rich, distinctive flavor. 

a 6S ’ Broth. Flavor’s in. Water's out? 
» wanson broth. Flavors in. Water's out. 
eee, * Go to swansonbroth.com and find out how to get a free cookbook while supplies last. 


© 2002 Campbell Soup Company 

































































Never judge 
a nut by its label. 
Unless we’re talkin’ 
almonds. 
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Almond Nutrition Facts 
Serving Size 1 ounce (28g) 
or about 23 almonds 








Amount Per Serving 
Calories 160 Calories from Fat 120 


% Daily Value* 
Total Fat 14g 22% 
Saturated Fat 1g 5% 





Polyunsaturated Fat 3.5g 
Monounsaturated Fat 99 
CholesterolOmg = 0% 
Sodium0mg (0% 
Potassium 200mg 6% 
Total Carbohydrate 6g 2% 
Dietary Fiber3g 12% 
Sugars 1g 
Protein 6g 
Vitamin A 0% ° 
Calcium 8% * ron 6% 
Vitamin E 35% Folate 4% 
Magnesium 20% »* Phosphorus 15% 


“Percent daily values are based ona 
2,000 calorie diet 










Vitamin C 0% 
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fey almonds are in! ¥ 
www.AlmondsAreIn.com 
















800d things in 
small packages! 








East-West Carrots 
Emily Bader, Seattle 
Although this dish dates back to Emily 
Bader’s days in Berkeley in the 1970s, 
she still enjoys it. Miso is a pungent 
paste made from fermented soybeans. 
It is available in Asian markets and 
well-stocked supermarkets. 
PREP AND cook Time: About 20 minutes 
MAKES: 6 servings 

1% pounds carrots, peeled and sliced 
into thin (% to “46 in.) rounds 
tablespoon olive oil 
tablespoon lemon juice 
tablespoon cider vinegar 
teaspoons Asian sesame oil 


Oo nO => =| = 


teaspoons white miso (see 
note above) 


2 teaspoons soy sauce 

Y, cup thinly sliced green onions 
2 tablespoons minced parsley 
Y, teaspoon dried tarragon 


1. In a 4- to 6-quart pan over high heat, 
bring about 2 quarts water to a boil. 
Add carrots and cook just until tender- 
crisp to bite, 3 to 4 minutes. Drain. 


2. Meanwhile, in a large bowl, mix 
olive oil, lemon juice, vinegar, sesame 
oil, miso, soy sauce, green onions, pars- 
ley, and tarragon. Add warm carrots 
and mix to coat. Serve, or cover and 
chill up to 1 day. 


Per serving: 85 cal., 44% (37 cal.) from fat; 1.5 g 
protein; 4.1 g fat (0.6 g sat.); 12 g carbo (3.5 g fiber); 
222 mg sodium; 0 mg chol. 


Carrot-Sweet Potato Soup 
Joanna Zant, Spokane 


When Joanna Zant didn’t have enough 
sweet potatoes for a soup recipe, she 
added carrots, garbanzos, and spices. 
She serves this flavorful soup with 
toasted pocket bread and plain yogurt. 


PREP AND cook TIME: About | hour 


makes: About 9 cups; 4 to 6 servings 


Share a recipe 


Have you created or adapted a special recipe—a family favorite, travel discover} 
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Rien er eae 


These marinated carrots 
make a nice chilled salad 
or warm side dish. 


teaspoons olive oil 
onion (8 0z.), peeled and choppe 


2 
1 
2 cloves garlic, peeled and mincee 
1 tablespoon minced fresh ginger 
2 teaspoons curry powder 
1 teaspoon ground cumin 
Y4 teaspoon cayenne 


1 can (15 oz.) garbanzos, drained ! 
rinsed 


1 pound carrots, peeled and chops 


1 sweet potato (about 1 Ib.), peeles 
and cut into 1-inch chunks 


6 cups fat-skimmed chicken broth 
3 tablespoons lemon juice 
Salt and pepper 


1. Pour oil into a 4- to 6-quart pan | 
medium-high heat. When hot, 
onion, garlic, and ginger; stir often | 
onion is limp, about 5 minutes. 
curry powder, cumin, and caye 
cook until fragrant, about 1 minutes 


2. Add garbanzos, carrots, sweet po 
and broth; bring to a boil. Reduce: 
tO maintain a simmer, cover, and c 
stirring occasionally, until vegete 
are tender when pierced, 30 minute 


3. Whirl in batches in a blender or 
processor until smooth. Return to: 
and stir in lemon juice and salt! 
pepper to taste. Heat until steam} 
then ladle into bowls. 
Per serving: 203 cal., 14% (28 cal.) from fat; 12 | 
protein; 3.1 g fat (0.3 g sat.); 32 g carbo (6.5 g f | : 
188 mg sodium; 0 mg chol. | 









t 





time-saver—you’d like to share with other readers? Send it to us, with the story bey 


the recipe, and you’ll receive a “Great Cook” certificate and $75 for each recipe | 






lished. Go to www.sunset.com/submitrecipe.html or write to Kitchen Cabinet, Sv} 


Magazine, 80 Willow Rd., Menlo Park, CA 94025. (All recipes published becom« 
property of Sunset and may be reused for other purposes.) 
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when you talk 


| ee * I love it 
| antioxidants. 










,/hat’s all the talk about Vitamin E and almonds? Well, word is, almonds are 
'eading natural food source of this powerful antioxidant. In fact, just two 
Hlunces of tasty almonds a day provides 100% of your RDA of vitamin E. f 

lus, they're low in saturated fat* and cholesterol free. Sogive / 
ur nutrition a helping hand—make sure California Almonds are in. 


| 
| 
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y almonds are in! © 


www.Al mondsArelncam 
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Creamy potatoes are 
- : : 

a great foil for spicy 

sausages—and you 

f aetonly one pan dirty. 








A case for sausage 


Link up with the world’s oldest convenience food 
By Sara Schneider » Photograph by James Carrier 


ometimes, convenience food can 

be a good thing. Sausages, one of 

the oldest such foods, bring vi- 
brant flavor to simple cooking. More 
and more sausage makers in the West 
have been producing high-quality 
links. We like to use fresh ones in slow- 
cooked dishes, such as merguez with 
scalloped potatoes. Fully cooked 
sausages make a natural cornerstone 
for a quick ragout with all the flavor of 
a long-braised stew. 


Merguez Sausages 
with Scalloped Potatoes 
PREP AND cook time: About 1!/2 hours 


notes: Harissa-spiced merguez sausages 
are available from specialty butchers. 


makes: 6 or 7 servings 


1 tablespoon butter 


1% pounds fresh merguez (spicy beef; 
see notes) or lamb sausages 


1 onion (about 8 oz.), peeled and 
slivered lengthwise 


5 cloves garlic, peeled and chopped 
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2 cups whipping cream 


About 1% cups fat-skimmed 
chicken broth 


1% teaspoons salt 
Y2 teaspoon fresh-ground pepper 


4 pounds Yukon Gold potatoes, 
peeled, halved, and thinly sliced 


Chopped parsley 


1. In a 10- to 12-inch ovenproof frying 
pan (with sides at least 2" in. tall) over 
medium-high heat, melt butter. Add 
sausages and turn until browned all 
over, 5 to 8 minutes. Transfer to a plate. 


2. Reduce heat to medium, add onion 
and garlic to pan, and stir occasionally 
until slightly browned, 5 to 8 minutes. 
Pour in cream and 1'4 cups broth; stir in 
salt and pepper. Add potatoes. (Liquid 
should just cover; if it doesn’t, add more 
broth.) Bring to a summer over medium- 
high heat, gently stirring occasionally. 
Lower heat and barely simmer, uncov- 
ered, until potatoes are tender when 
pierced, about 20 minutes (do not boil). 


3. Arrange sausages on potato mixture 



























and transfer pan to a 350° oven. 
until cream mixture has thickenec 
is well browned on top and sau: 
are cooked through (cut to test), + 
45 minutes. | 
4. Sprinkle with parsley. Serve pot 
and sausages from pan. | 


Per serving: 731 cal., 60% (441 cal.) from fat; | | 
protein; 49 g fat (25 g sat.); 49 g carbo (3.3 g fit 
1,667 mg sodium; 145 mg chol. 


Sausage and 
Artichoke Ragout 


PREP AND coox Time: About 1 hou 
notes: Serve over soft-cooked poll 
Makes: 4 servings 


About 1 tablespoon olive oil 
1 pound cooked poultry sausage 


1 onion (about 8 0z.), peeled and | 
thinly slivered lengthwise 


2 tablespoons minced garlic 
1 cup dry white wine 
Ye cup fat-skimmed chicken broth 


2 packages (8 oz. each) frozen 
artichoke hearts, thawed 


2 cups chopped Roma tomatoes} 


¥, to 1 cup drained pitted kalamati 
olives, halved 


1 tablespoon chopped fresh rosep 
1 tablespoon chopped fresh oregs 
Salt and pepper 








1. Pour 1 tablespoon oil into a 1 
12-inch ovenproof frying pan ( 
sides at least 21/2 in. tall) over high: 
when hot, add sausages and turn) 
browned all over, about 5 mini 
Transfer to a board. Slice on the d 
nal 2 inch thick. 


2. Meanwhile, add onion and gar! 
pan (if no fat is left in pan, add ai 
more oil) and stir occasionally 
they begin to brown, 4 to 5 mi 
Add wine, broth, and artichoke he: 
bring to a boil and stir occasio) 
until liquid is reduced by about } 
10 to 12 minutes. 



































3. Add sausages, tomatoes, olives, | 
mary, and oregano; bring to a sim) 
lower heat, and cook, stirring ofte} 
minutes. Add salt and pepper to ta 


Per serving: 433 cal., 46% (198 cal.) from fat; é 
protein; 22 g fat (4.5 g sat.); 29 g carbo (12 g fik 
1,275 mg sodium; 111 mg chol. 











































Now you can go out to eat without | 
reservations. Whether you are | 

packing a picnic lunch, planning a | | 
backyard barbecue or just having Hl 
people in, don't forget the GeniSoy 
Soy Crisps. Who needs greasy 
potato chips when you can have 
these crispy, oven-baked treats. 
So light and tasty, you'll want to 
eat them by the bagful. Go ahead! 
They're packed with soy protein, 
high in vitamins and minerals, low | | 
in calories. From Rich Cheddar | | 
Cheese to Zesty Barbeque and at 
other delicious flavors, we know HHI 
snacking inside out. | 


\) Braee we om www.genisoy.com | i} 


©2003 GeniSoy Products Company 
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ORGANIC YOGURT SMOOTHIES 


Stonyfield Farm products, you'll never 











find any artificial flavors, starches or 







Stonyfield Farm preservatives. It’s better for you, better 






for the environment, and we think that’s 
the way things should be done. 





our five natural fruit flavors are low in fat, 












E ; 2 Wi 
refreshing and easy to drink, And like all 
Q ey 
; Bat & 


s att Ae | 


stonyfield.com 







4 ince I work around food all day, 

Mp the last thing I want to do when 
WI go home at night is whip up a 
dulet or lasagna from scratch. ‘That’s 
‘this simple, Italian-style soup of 

mms and beans has become a wecek- 
t staple at my house. I keep a bunch 
reens, a few cans of beans, a wedge 
armesan, and some chicken broth on 
Wi for it. (If ’'m out of homemade 
th, I buy the kind that comes in a car- 
which doesn’t have the tinny taste 
ed.) It’s easy to vary the soup 
different kinds of beans or greens 
mgh some, such as kale, require 
er cooking). It’s a minimalist au- 
dinner that leaves me free to spend 
rest of the evening out of the kitchen. 


=sard and 
ite Bean Soup 


MP AND coox Time: About 40 minutes 
s: If you’re using imported par- 
pan, such as Parmigiano-Reggiano, 
my a picce of the rind to the soup in 
2 for extra flavor. While the soup 
mers, brush some slices of country 
Wad or levain with olive oil and toast 
jm, to serve with the hot soup. 


i 
{i 
| 


FOOD - WEEKNIGHT 


With toasted bread, 
a simple, savory soup 
can be a one-dish meal. 


oup of the evening 


bine greens and beans for a quick, warming dinner 
ate Washington = Photograph by James Carrier 


makes: 2/2 quarts; 4 to 6 servings 


bunch Swiss chard (about 1 Ib.) 
tablespoon olive oil 

tablespoon minced garlic 

quart fat-skimmed chicken broth 


yo = = — — 


cans (15 oz. each) cannellini beans, 
drained and rinsed 


About '2 cup fresh-grated parmesan 
cheese (see notes) 


Salt and fresh-ground pepper 


1. Rinse chard well and trim off and dis- 
card discolored stem ends; tear leaves 
from stems. Thinly slice stems cross- 
wise; cut leaves into 1-inch pieces. 


2. Pour oil into a 4- to 5-quart pan over 
medium heat. Add chard stems and gar- 
lic; stir often until stems are limp, about 
10 minutes. Add chard leaves, broth, 
and 3 cups water (see notes). Bring to a 
simmer; cook, stirring occasionally, until 
chard is tender to bite, 10 minutes longer. 


3. Add beans and stir occasionally until 
hot, 1 to 2 minutes. Str in '/2 cup parme- 
san cheese and add salt and pepper to 
taste. Ladle into bowls; offer more 
parmesan to add at the table. 


Per serving: 196 cal., 26% (50 cal.) from fat; 17 g 
protein; 5.6 g fat (1.9 g sat.); 19 g carbo (6.8 g fiber); 
526 mg sodium; 6.4 mg chol. 
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JUST WHAT SCHOOL 
LUNCH ROOMS NEED: 


A GOOD FOOD FIGHT. 


We think it’s high time 
someone stood up to the 
unhealthy and processed food 
that many school systems 
serve in their cafeterias. 


That's why Stonyfield Farm 
is proud to introduce a new 
grassroots effort: “Menu For 
Change: Getting Healthy 
Food into Schools.” 


We're working with school 
boards and other groups 
to give kids healthier options. 
And you can help. You'll 
find action kits and more 
information at stonyfield.com. 
And since change starts at 
home, why not take our 
“Organic Lunchbox” challenge? 
Just pack one organic item 
in your child’s lunch each 
day. Little things can make 
a big difference. 


Making a difference is what 
we're all about. Our organic 
yogurts are made without 
the use of toxic persistent 
pesticides, synthetic bovine 
growth hormones, artificial 
colors and processed 
ingredients. We think kids 
should be free from these 
things, too. 


Stonyfield Farm is out 
to change the world, one cup 
of yogurt at a time. Care to 
join the fight? 


YOU CAN’T FAKE THIS” 




































































Serve saffron-flavored 
pumpkin bouillabaisse with 
toasted-French bread. 


The other 
pumpkins 
Go beyond jack-o’-lanterns 


and think stews and pilaf 


By Charity Ferreira 
Photograph by James Carrier 

Ithough there are dozens of va- 

rieties, pumpkins fall into two 

categories: those for carving 
and those for cooking. The cheerfully 
ubiquitous jack-o’-lantern pumpkins are 
great for the front porch, but their flesh 
tends to be fibrous and bland. The 
other pumpkins are the ones you'll find 
all fall at produce and farmers’ markets. 
They’re beautiful enough to decorate 
with, but they’re grown to be cooked 
and eaten like any other winter squash. 

Varieties such as Baby Bear and 

Sugar Pie have dense flesh and delicate 
flavor. And look for the eggshell- 
colored Lumina and softball-shaped 
Orange Smoothie. Whatever variety 
you choose, these dishes will help you 
get to know this squash’s savory side. 
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Pumpkin Bouillabaisse 
PREP AND coox Time: About | hour 


notes: To cut pumpkin into cubes, 
halve vertically and scrape out seeds. 
Cut halves into 1-inch-wide wedges. 
Peel each slice, then cut flesh into cubes. 


makes: 6 to 8 servings 


1 pound fennel 
1 tablespoon olive oil 


1 onion (about 8 0z.), peeled, halved, 
and thinly slivered lengthwise 


2 tablespoons minced garlic 

Ye cup dry white wine 

4 cups fat-skimmed chicken broth 
bottle (8 oz.) clam juice 


1 tablespoon Pernod or other 
anise-flavored liqueur (optional) 


8 cups cubed (2 in.) pumpkin, such as 
Sugar Pie or Baby Bear (see notes) 


Y, teaspoon saffron threads, crumbled 
1 dried bay leaf 

Ye teaspoon salt 

Y, teaspoon pepper 


2 cans (14% oz. each) crushed or 
diced tomatoes 


1 pound halibut, rinsed and cut 
into 1-inch pieces 


2 tablespoons chopped parsley 
Rouille (recipe follows) 









1. Trim off and discard stalks, 
ends, and bruised areas from fe: pf! 


Chop and reserve green tops. F) 
heads; cut in half lengthwise, then : 


2. Heat oil in a 5- to 6-quart pan 
medium-high heat; add fennel, o| 
and garlic and stir often until soft, 
12 minutes. Add wine; cook until # 
of liquid has evaporated, about 2 
utes. Add broth, clam juice, Pernc§, 
using), pumpkin, saffron, bay leaf, | 
and pepper; increase heat to highi) 
bring to a boil. Reduce heat, cover! 
simmer just until pumpkin is te # 
when pierced, 15 to 20 minutes. | 































3. Add tomatoes; bring to a sim 
Gently stir in fish; simmer until op 
in center (cut to test), 4 to 5 minutes | 
in parsley. Ladle into bowls and top;! 
1 tablespoon rouille and fennel tops} 


Per serving: 289 cal., 44% (126 cal.) from fat; 

" 
protein; 14 g fat (2.1 g sat.); 23 g carbo (2.9 gf } 
569 mg sodium; 26 mg chol. 




























Rouille. In a bowl, stir together 1 
mayonnaise, | tablespoon tomato rid 
2 teaspoons lemon juice, 1 minced ¢| 
clove, '/4 teaspoon cayenne, and 
and pepper to taste. Makes about *: 


Pumpkin Pilaf 
PREP AND cook time: About | houi| 
makes: 8 to 10 side-dish servings 


2 tablespoons olive oil 
1 cup finely chopped onion 
2 garlic cloves, peeled and mincet, q 
2 cups long-grain white rice ' n 
Yq teaspoon each ground cinname(§y 
ground coriander, ground cumili it 
ground turmeric, and salt ; 
Ys teaspoon each paprika and pep) 
3 cups fat-skimmed chicken brot! © 
1 tablespoon lemon juice 
3% cups diced (% in.) pumpkin, sue) 
Sugar Pie or Baby Bear (see noo 4), 
for pumpkin bouillabaisse) _ 
3 tablespoons dried currants 
1 tablespoon minced preserved A r 
Y_ cup chopped pistachios iq : 
1. Heat oil in a 10- to 12-inch fi. 
pan (with sides at least 2 in. high) | 
medium-high heat. When hot, | 
onion and garlic; stir until limp, < 
5 minutes. Add rice, cinnamon, cc 


2 tablespoons chopped fresh cila)@ i 








FOOD 


geounin, turmeric, salt, paprika, and 
Mm | per; stir to coat. Add broth, lemon 
ie pumpkin, currants, and pre- 
hg ed lemon. Bring to a simmer. 


leduce heat to low, cover, and cook 
|g! liquid is absorbed and rice is ten- 
sia to bite, 20 to 25 minutes. Fluff with 
nil -K and stir in pistachios and cilantro. 


ut | erving: 224 cal., 21% (46 cal.) from fat; 6.8 g 
em in; 5.1 g fat (0.7 g sat.); 38 g carbo (1.3 g fiber); 
ft sodium; 0 mg chol. 


al | 
“Impkin and Pork Chil 
s (2 AND cook Time: About | hour 
«, Pes: 4 servings 

mm! tablespoon olive oil 


, 2 ounces pork tenderloin, rinsed, fat 


- trimmed, and cut into 2-inch cubes 
(es 


to ! 
(Oh 3 


onion (about 8 oz.), peeled and 
chopped 


cloves garlic, peeled and minced 


i 2 cans (12 oz. each) tomatillos, 
0) drained 


2 to 3 tablespoons canned diced 
jalapeno chilies 


094 Cups cubed (‘2 in.) pumpkin, such as 
ed Sugar Pie or Baby Bear (see notes 
| for pumpkin bouillabaisse) 


2 cans (15 oz. each) small white 
beans, drained and rinsed 


1 teaspoon ground cumin 


teaspoon ground dried chipotle 
iy chilies or chili powder 


teaspoon salt 
cup chopped fresh cilantro 


no = 


tablespoons lime juice 





ingpleat oil in a 5- to 6-quart pan over 
jium-high heat. When hot, add pork 
aig Str frequently until browned, 2 to 
minutes. Transfer pork to a plate. Add 
ion and garlic to pan; stir frequently 
onion is limp, about 8 minutes. 
eanwhile, in a blender, whirl toma- 
Ws and jalapenos until smooth. 


emfdd 1 cup water, tomatillo mixture, 
npkin, beans, cumin, ground chilies, 
1 salt. Reduce heat to maintain a 

er, cover, and cook, stirring occa- 

ally, 10 minutes. Stir in pork. 
Yok, covered, until pork is no longer 
09k in the center (cut to test), 10 min- 
i longer. Add cilantro and lime juice. 


ilMserving: 378 cal., 18% (68 cal.) from fat; 28 g 
2 2in; 7.6 g fat (1.6 g sat.); 48 g carbo (9.8 g fiber); 
dl img sodium; 55 mg chol. + 
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A Real Sweetheart 








Our hinged, 
heart-shaped 
whisk gives you 
a new angle on 
making perfect 
roux, sauces, 
and gravies. 





Learn more about our cookware and cooks’ tools at kuhnrikon.com/sun or call 800-662-5882 for a catalog. 


Me plans to your dream home at 
sunset.com 


, esi a 
ae 


Let Sunset be your guide to that perfect combination 
of comfort and style you seek in your new home. 
You can choose from thousands of plans, including 
our Idea Houses (with virtual tours). 







ia \ For a free preview, visit Sunset online where 

ere you can see: 
\ » ° Featured Homes ° Sunset Idea Houses 

* The Top 100 ¢ Virtual Tours 

° Project Plans ° And so much more! 


















To find plans for the home of your dreams, visit 
www.sunset.com and click on the HOMES PAGE. 
Or call 1-888-277-5588 for more information. 


Sample a wealth of home ideas today with Sunset! 
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ILLUSTRATOR: PAT € i 





Cool and Contemporar 


This 4,350-square-foot, L a eC aA Ht O us eC 


clapboard-sided house cele- 
































brates casual indoor-outdoor living on a pHa TENG) 
sloping site. The enjoyment of nature ts a Rey 


. sh pps . oe | =a x | BALCONY 7 
element in the design of this house, which oe ; oe 
— } =: / I BEDROOM [== 


features a spacious daylit lower level, , fl om 
| BEDROOM | peu 


broad overhangs, a wrap-around (Ea aes ED Ss 


porch, a master suite balcony, and Bi eee c= P A’ : 
pie é | Tea OPEN == 4 
patio doors that open much of the rear ae fom Dk tos Li alt serow | 


of the house to the landscape. A two-car 
¢ 7 : . Lower level 
garage is hidden from the street, allowing 


the Craftsman-style details and generous use 


of windows to dominate the facade. 


Pian #BCI-2003 


Baths: 4 Bedrooms: 5 
Total Living Area 4,350 sq. ft. 
Lowe? I@VEl .......cccceceererees 1,600 sq. ft. 
Main level 1,750 sq. ft. 
Upper level 1,000 sq. ft. 





To order plans visit, Wet eee or Call toll-free 
1-888-277-5588. Source Code: SMOSPGAD 
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Specialty Schools 


ke Progr. | 


“Not Just Programs, But A Solution” 


Specialty Camps 


TIERRA BLANCA RANCH 
)Hich Country YouTH PRocRAM 
% A New Beginning for 
Troubled and At-Risk Youth 
* Exceptional Results 
")) ° Capable, Caring Staff 
.| * Situated on a 30,000-Acre 
working Cattle Ranch 
* Short- and Long-Term Sessions 
* Accredited Academic Program 
© Multi-faceted Program 
1-800-570-3593 
(505) 895-5363 
Star Route 2 Box 69 
Hilisboro, NM USA 88042 
wwwu.tierrablancaranch.com 
















+ Residential 

* Separate Boy and Girl Programs 

* Therapeutic and Non-Therapeutic 

+ Substance Abuse 

* Behavior Disorders 

¢ Learning Disabilities 

« Youth and Parent Seminars 

* Full Psychological Testing Available 

* Academic Loans Available, Based 
Upon Credit Criteria 


* Fully Accredited 

+ Junior High and High School 

* Highly Structured 

» Year-Around 

* Safe Environment 

* Non-Denominational 

* High Values 

» Community Service & Activities 
* Warranty Program 





































Traditional Schools 


| 
3k Creek Ranch 
ng, Co-Ed Ages 11-19 
aH: prep 
= for underachievers and 
=\DHD 
ims in English as a Second 
ge 
lual attention and small 


To Speak To A Representative, Call 1-800-818-6228 
www.crosscreekprograms.com 
www.crosscreekprogram.com 




















TURN-ABOUT RANCH 







IS YOUR TEEN 
HEADED FOR DISASTER? 


Dr activities and sports 
‘| classes in computers and 
raphy 
















nal Year and Summer Sessions : 
Vontinuous Enrollment : 


4329 W. Sedona, AZ 86340 4 ; ‘ ae oe EMG eS AFFORDABLE OPTIONS 
571 + admissions@ocrs.com : | A proven, unique program for FOR TEENS IN CRISIS 


|}www.ocrs.com troubled, defiant teenagers on 
a self-destructive path. 


1-800-842-1165 


www.turnaboutranch.com 


* Family environment * Educational Component 
* Located on a working * Christian ethics/ 1 -800-808-751 5 
western ranch non-denominational 


Turn-About Ranch, Inc. PO. Box 345, Escalante, UT 84726 The cademy 


















www.theacademyusa.com 
























“ike Tahoe since 1978 Bd 
es 6-12-Coed-College-Prep 
1 jing-Day-Winter & Summer Terms 














teen family 


















SUWS 


: substance abuse 








O you know that the | f a : 4 behavioral problems Adolescent & Youth Programs 
‘ — < low self-esteem A fresh start for adolescents experiencing 
| School & Ca m P | a adjustment disorders & who might be exhibiting 




















Directory if Aone of a kind Rebellion against Low self-esteem 
er program for both parental or school Bright but unmotivated 
Nas appea red every | j i the teen and the authority Running away 
° : _ family. Anger due to Depression 
month in See os adoption Out-of-control 
800.944.4496 Frustration due to behavior 
parents’ divorce Alcohol/drug use 


Manipulative behavior 
Effective 21-day outdoor experiential programs 
in Idaho. Trips depart weekly year-round. Co-ed 
Programs for 11-13 and 14-17 years. Seven 
max. in group. Impacts low self-esteem and self 
defeating behaviors. Empowers students to be 
successful. Ask for free brochure. Since 1981. 


(888) 879-7897 www.SUWS.com 


To advertise call 1-800-222-9404 OCTOBER 2003 161 


Sunset 


since 1961? 











y, 7] 
www.brushranchschool. 











































WiV LOW SELF-ESTEEM, 


¢ Substance Abuse Treatment ¢ Beautiful Remote Location 





L_www. 


s socialite Scheels 


Specialty Schools 


Soiree OTE: Free Catalog 


TROUBLED TEEN? 
We can help. 


eJCAHO accredited residential 
treatment center & working ranch. 


*Accredited co-ed high school for 
troubled teens 13-18 


4 30+ years of success in helping 
B] kids. Let us help yours. 


1-800-455-4590 or 435-638-7318 


ORENSO N' Ss 
RANCH SCHO 
P.O, Box 440219 » Koosharem, Utah aaa. 0219 


www.sorensonsranch.com 





*§pecialty Schools 
*Behavioral Programs 
*Treatment Centers 

*Short & Long-Term Options 


Receive immediately online at 


difficultteen.com 


or call 


1-800-981-2876 


advisors available 





NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 

Before making this important decision, 
consider all the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 


Virginia Reiss, M.S. (415) 461-4788 









OUT OF CONTROL, 
WV) SELF-DESTRUCTIVE, 






Vv UNDERACHIEVER? 


Time tested principles become cutting edge therapy 






¢ Small Animal Care ¢ Accredited Academic Program 
¢ Strong Therapeutic Environment (ADD/ADHD) 
¢ Intensive Life Skills 


DIAMOND RANCH 
ACADEMY, Inc. 
Tou FREE 1-877-372-3200 


www.strugglingteens.us 
FREE FINANCIAL, INSURANCE AND ESCORT INFO 








A comprehensive program 
that combines wilderness, 
residential treatment, 
accredited academics and 
emotional growth 


800-214-3878 


SUNHAWKACADEMY.COM 
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HANGING ON? 





"Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 


TOLL FREE 
Lx otolo ms ey AoL EE 


© SPRING CREEK LODGE 


ADVERTISERS IN THIS 
SCHOOL & CAMP DIRECTORY 


cheerfully will send complete informa- 
tion, including rates, reservations and 


accommodations, upon request 





families make these difficult decisions. 


Licensed Educational Psychologist #LEP652 





Big Sky Montana is a 
great place for changes. 





Garden & Outdoor Liy j 





Sunglo Greenho? 


Five different models with variable 
Double wall High efficiency de} 
Complete with benches & ventilate i 









Ca 
214 21st Street SE, Auburn, WA 
800-647-0606 / fax 253-833-459 
www.sunglogreenhouses.cot 








* Sizes: 6'x8' to 16'x30' 
+ Prices as low as $869 
* Do-it-yourself assembly ii 
» Full line of accessories | 

So ZL Z, Cy S 


(I hye AAG: 
CGrrenhouse Supply 


Call NOW for 
FREE 88-pg catalog! 






= Sacred Stone G) 


Buddha 
3 ft by 2? 


530-265-09 
www.sacredstd 


Street addresses appear in man 
order advertisements for the cust 
protection. | 
However, when a P. O. Box num’ Fis. 
given, our advertisers request that) Wut. 
it when ordering am 
—_ 


it 
nf 
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©0000 CCCOOOCE 
REDWOOD . 


sEENHOUSES : 


America’s BEST Values! . 
DUSES AND SUNROOMS WITH TEMPERED GLASS. &% 
COME READY TO BOLT TOGETHER FOR EASY 

. ALSO FIBERGLASS KITS. | 


H=E CATALOG (800) 544-5276 
email: robsbg@aol.com 
Jebsite: www.sbgreenhouse.com 
MTA BARBARA GREENHOUSES 
+Richmond Ave.-S Oxnard, CA 93030 e 
@©000000006008008080 


bah -COST 

(D HEAT! ( 

)) RELAXING ° Super AFFORDABLE 

il WOOD Tub * NO Electric, NO Plumbing 
MATER Wood Stove * 16 Models & Many Options 


-800-962-6208 nen.svos! 


www.snorkel.com 


SS ee _ 


TIRED 

EATHER-BEATEN WOOD that looks 
animals have trampled over it? Sick of 
sastly job of recoating year after year? 
me to the New Age of RHINOGUARD® 
ID DEFENSE- A revolutionary new 
rent finish, in colors, for decks and other 
wood surfaces that combines 
massed longevity with an environmentally- 
ily patented formula. RHINOGUARD, 

you need a coat that lasts. 


ae a 


The perfect centerpiece for your Bndage room 
Enjoy the magic of a campfire 
in your own backyard — available in 
teak or redwood, with a stainless steel 
spark screen. Safe, easy to use, 
complements any décor 
U.S, Patent No, 6,050,256 
yi era pring Cou 
-858-503-0905 


When exercise is a 
pleasure, fitness is easy... 


Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool™ is simple to maintain, econom- 
ical to run, and easy to install inside or out. 


For Our Free DVD or Video Call: 
(800) 233-0741, Ext. 2584 


www.endlesspools.com/2584 
200 E Dutton Mill Rd 
rte] ett Melo] my Py ge 


www.canadianindianart.com 


Moon Mask by Jacob Lewis 


Shopping Directory 


Amazing 
Automatic Gates 


Complete Kits for Automated Iron gates 


¢ Ornamental iron - any size 

¢ Operators * Remote controls 

* Complete systems * Custom-designs 

¢ On-line store at: www.amazinggates.com 
* Everything you need as low as $1,875 


Ask for free catalog 
800-234-3952 


Wwww.amazinggates.com 





Discover our wide selection of modular, cedar poeaned GardenHouses 
and Gazebos pre-engineered for easy assembly by the non-carpenter. 
Catalog $5 Vixen Hill Dept. ST-03 + Elverson, Pa. [19520] 


www. VixenHill.com 800-423-2766 


ee 


Guaranteed Quality 

and service from America’s 

premiere table pad company. 

Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty. 


Custom Table Pads 
1-800/328-7237 ext.281 


www.sentrytablepad.com —___ 


P 
ejred ericles * Jar ms pw ei . 
ce Extate ¢ cyrown Chanter N Walnuts we F 
Chandler Walnut 
Cire w/patented 

‘alnut Grinder 


1.888.566.NUTS | Wiis tredericketarnineoii 
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| See ] Ee ec 


CT} 


*1575 


Diameters 
4'0" to 6'0" 
é eAll Oak 
ns aly ~ § Construction 


OE Te 83 
3'6" to 7'0" 














The best eeeoheni quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
Call for the FREE color Catalog & Price List: 


1-800-523-7. 42 7 Ask for Ext. S 


or visit our Web Site at www. ThelronShop.com/S 


{|} | Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
| Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


Weenie 
Mi 


Ours 
“§ 4'0" to 6'0" rr 
eCast Aluminum 
Construction a 


Installation Video featuring 
“The Furniture Guys” 
included with all Metal & Oak 
Spiral Stair Kits. 








The Wise Way 
to Warmth 


| | Walor 


Radiant Gas Fireplaces 




















The Windsor Arc 


Valor’s distinctive design delivers steady 


# even radiant heat and features a coal or 
log motif with beautiful craftsmanship 
throughout. Visit our website to see our 

complete collection of radiant gas 


fireplaces and dealer list. 


www.valorfireplaces.com . 
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A limited edtion 
bronze sculpture by 
awatd winning California 
Artist Jeff Titel 


Bronze Ht 6" $1,125 


¥ Tritel Studios 
Fine Sculpture for 

home and garden 

(800) 882-8098 
www.tritelstudios.com 
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Mtg Stewart’s Bluj 


© WHITEST WHITES 

¢ SALT CrysTAL GARDEN} Y 
¢ SWIMMING PooLs 
e WHITE Hair & PETs|} 
¢ FINE CRYSTAL 


Ask Your Greg 
Find Out About “1 


Free literatuyy 
P. 0. Box 2014( i 
Bloomington, MN § 


me SUSY ae 


www.mrsstewa 


















Sierra Madre Trading, : 
( 


Exquisiti 

Mata Ortiz F/ 

) & | 
Other; 

Timelesi¥ | 

Treasury’ 

from Mexifi. 
Masks « Bag 

Carvin; p 

(877) 722-2 
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BLINDS & WALLPAPEFIN 
Save 25-85% Off most retail store ea Key 


Blinds, Wallpaper 
& Area Rug 






























Blinds, Wallpaper & More 
decoratetoday.com 


800-567-2047 











Mailing List Preferen«; 


We sometimes make our subs) 
list available to carefully scrif 
organizations whose products ati 
vices may be of interest to you. iy 
prefer not to have your Bee 
available, please write to: 
SUNSET Customer Service) : 
P.O. Box 62406 
Tampa, FL 33662-4068 | 


If you would prefer not to ref 
mailings from any company | 
please write to: ! 


Mail Preference Service \y 
Direct Marketing Associati 
P.O. Box 9008 
Farmingdale, NY 11 739) 
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oo Boum yt Cutie And Cooling 
ur Cel ele an f i ‘L tA 
i ory _SystemiIn This Photo. 
iir-cloducts. For an § : ¢ Hex ’ 
eee A a Y i 


v.opbapacific.org 
Pe CE Y Le 


aaem : A) Wits vin t4 
ECONOMY PAD You're looking at it. With a 


6¢ SELECT PAD WaterFurnace geothermal heating 
7¢ ELITE PAD 





and cooling system, nature provides everything 

you need for ultimate comfort. A WaterFurnace sys- 

tem harnesses the natural and free energy found in the earth to provide year-round heating and cooling. And 

j because it doesn’t burn fossil fuels, WaterFurnace protects the environment instead of polluting it. Comfort, 
727227 reliability, energy-efficiency, lower utility bills. WaterFurnace geothermal is always a natural fit. 


Y DIRECT TABLE-PAD CO. tablepads.com A & A Plumbing Alternative Crystal Air, Htg.& Grass Valley A/C Lodi Services 
408-738-8878 Energy* A/C 530--272-8171 Hig. & Clg. 
China, Crystal, heats 888-833-9276 530-623-1000 John Hedrick 209-334-4268 
Silver & Collectibles a, s 707-571-8384 Brower Mech.*** Earth Energy 707-845-4235 Sierra Air** 
Old & New - Buy & Sell ~~ — 888-624-0808 Systems, Inc.*** 775-356-5566 
10 Million Pieces 916-922-7796 Ver oe 


183,000 Patterns af : Gah eA 

ee : ea *Service all Northern CA **Service greater Reno & Lake Tahoe ***Service all CA Wjfacerfurnace) 
Call for FREE lists . 

® of each of your patterns. ‘ 


1-800-REPLACE «. 

(1-800-737-5223) S ; 
PO Box 26029, Dept. TU ga The hi gher 
Greensboro, NC 27420 , 


Pee ae your energy costs, the 
PLACEMENTS, LTD. more you need 


Bosch. 


Call now or write 
eae Cut energy costs as 
for free brochure on } much as 50% with a 
“IVT £98 99OF Bosch AquaStar gas 
(0(-538-2285 water heater. 
ss ° Finally, a water heater that delivers 
@een" «Dig energy savings without 
i compromising performance. Bosch 
7 : AquaStar's tankless design heats 
Stocklin Iron water instantly, so it uses energy only when 
200 Oceanic Way you're actually using hot water. Plus, it 
Santa Rosa, CA 95407 delivers endless hot water, no matter how 


www.stocklin-iron.com many consecutive showers you take. To see 
j which AquaStar is right for you, or to learn 


























KITS NOW AVAILABLE about our efficient electric tankless water 
= heaters, call us or visit our Web site today. 


BOSCH 


ENCE : Ba ak = Se 
itl ES TeaEGeR Fo Aqua Star. ce eer | aig 7 
00d Pellet Grills Exceptional architecture + Exquisite homes 


3S, Grill, BBQ, Bake CONTROLLED ENERGY CORPORATION 800-727-3325 
800-872-3437 WAITSFIELD, VERMONT 


eegerindustries.com www.ControlledEnergy.com/ss © 800-742-1698 AAA Mero neken OB rene f., 
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| SUNSEL Classifieds 


2003 Sunset Classifieds rate is $22.20 per 
word, 10 word minimum. $20.20 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call SUE TILSCH at 
MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 211, Fax: 860-626-8625, 


email:stilsch @mediapeople.com 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address 
only. First two words of ad will be capped 
& bolded for free. Additional cap & bold 
$3.00 each. Copy subject to publisher’s 
approval and editing for consistency. 
Media People, Inc. and Sunset Magazine 
are not responsible for typographical 


errors or response. 





ADVENTURE TRAVEL 


COPPER CANYON, FRIENDLY 
WHALES, LEARNING VACATIONS 
SINCE 1966. 1-800-726-7231 
www.bajasfrontiertours.com 





APPAREL 


SONOMA OUTFITTERS Clothing and 
Outdoor Gear for fun and travel. 


(800)290-1920 www.sonomaoutfitters.com 





BLINDS / SHADES 





TODAY’S WINDOW FASHIONS® 
Buy Wood Blinds, Honeycomb Shades and 
Vinyl Shutters from franchise locations or 
online. FREE rounded corners, “no-holes” 
privacy option, Franchises Available. 
www.TodaysBlinds,com 1-877-99TODAY. 


BOOKS/PUBLICATIONS 





BECOME A Published Author. Quality 
Subsidy Publisher Accepting Manuscripts. 
1-800-695-9599. 


BUSINESS OPPORTUNITIES 





ATHOME AMERICA Home-Party 
Plan. Quality Gift and Decorating 
888-560-3745 


www.athome.com/suzanne 


items. Suzanne 


CABIN PLANS 





CABIN PLANS Creating the Lifestyle 


You’ve Always Dreamed Of... 


www.stonemountaincabins.com 


CARPETS/RUGS 





1-800-789-9784 CARPET, Ceramic, Tile. 
Wood, Rugs. 5% over cost! American 


Carpet Brokers. 


166 SUNSET 


BLACKMARKETCARPET.COM 
LOWEST Prices for Carpet, Laminate, 
Hardwood, Tile, Granite. 1-866-888-2440. 


CARPET BARN - Buy All Major 
Brands at Wholesale. Largest Selection of 
Berbers in Stock. 1-800-345-0478. 


www.carpetbarnusa.com 


SIMPLE! Save money on buying 
floorcovering direct. Featuring weardated 
carpet. MICHAELS CARPET 
800-375-9509. 





CHINA/CRYSTAL/SILVER 


CHINA FINDERS. 2823 Central Avenue 
St. Petersburg, FL 33781. 1-727-384-0557 
1-800-900-2557. www.chinafinders.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


DISCOUNTED STERLING Tableware. 
View and Order Securely on-line at 


www.douglasilver.com 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 


1-800-619-6226. www.ceeceechina.com 





COASTERS 


ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 
absorbent 
www.CreationsU.com 1-800-543-2610. 


western sandstone. 





CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! 
Selection. Free Catalogue 1-800-724-2548. 


America’s Largest 


www.weathervaneandcupola.com 





DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 
www.allaboutdown.com 





FLOORING 


Authentic Pine Floors, Inc. - Heart 
& wide plank pine flooring derived from 
newly-harvested American plantation 
grown trees. Offers a variety of top quality, 
coastal grown, pine flooring products - 
unfinished, prefinished, engineered, antique, 
hand-scraped & accessories. (800) 283-6038, 
www.authenticpinefloors.com 


WIDE PLANK FLOORING Random 
widths, new and reclaimed woods. 


www.countryplank.com 





FURNITURE 





FREE INFORMATION. 
furniture prices. Warren’s Interiors, Prospect 
Hill, North Carolina. (800) 743-9792. 


www. WarrensInteriors.com 


Lowest 


HOLTON FURNITURE. 
savings on brand name furniture since 
1927. Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


www.holtonfurniture.com 


Great 


GARDENING 





DEER DAMAGE? Virtually Invisible 


Deer Fencing. Easy Installation. 


1-800-244-3337, www.bennersgardens.com 


FREE SWEET PEA FACT KIT 
How to grow beautiful fragrant 
long-stemmed sweet peas. Visit 
Wwww.enchantingsweetpeas.com or call 
(800) 371-0233. Enchanting Sweet 
Peas, 244 Florence Ave., Sebastopol, 
CA 95472. 





HEALTH/BEAUTY 


PAMPER YOURSELF! Luxurious, 
all Bath Salts. 
of colors/fragrances. Ideal gifts. 


www.salt-and-pamper.com or Fax# 
1-541-344-8266. 


natural Rainbow 





HOME FURNISHINGS 


CLASSIC RANGES, 
Wedgewood, O’Keefe & Merritt, All 


Brands. Sales - Repairs - Restoration - 


Restored 


Parts. www.johnnysclassicranges.com 
17549 Sonoma Hwy, Sonoma, California 
95476. 707-996-9730. 





JEWELRY 


ESTATE JEWELRY. Graduate 
Gemologist. Albuquerque, New Mexico. 
Great Deals. www.nmgoldandsilver.com 
1-505-884-9230. 





NUISANCE WILDLIFE 


MOLES - GOPHERS New Technology 
now available. You need to see this. 
707-824-0903 www.safekrush.com 





RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 


beautiful replacements for gutter 


downspouts. Large selection - Unique gifts! 
www.RainChains.com (818) 999-1190. 





RECIPES 





AUSTRIAN SOUFFLE, light and 


delicate, divinely delicious, easy 
and quick. One of seven world-wide, 
supreme, recipes. Free list with order. 
Send $5/SASE to Dr.G, PO Box 6773, 


Longmont, CO 80501. 





































FANTASTIC FUDGE! Send S. 
and $5 to: Tolerance, Inc., P.O.Be 
Folsom, CA 95763 Money back gua |p 


REAL ESTATE 





TIMESHARE FOR Sale. Tw) 
Weeks. R.C.I. Resort. Asking $3," 
Both. 602-417-0175. - 


REUNIONS 


REUNIONS IN the Rockies! Wint 
Vacations’ Dedicated Staff Tak §. 
Pressure Off You! Free Inforr 
800-215-6560 www.reunionspecialis mill 


VACATION RENTAL § 


7650+ VACATION RENTALS* 
WWW. http://cyberrentals.com il 
villas, condos direct from owners 
photos & lowest rates. O 
1-800-628-0558 for FREE color san} 


CALIFORNIA 


BEACHFRONT SAN DIEGO, my 
beach, fully equipped condomir 
Pool, spa, sauna. Great family/cors 
location. Color brochure, 800-24 
www.beachfrontsandiego.com — 


CATALINA ISLAND - Your) 
getaway for all seasons. ca 
Island Vacation Rentals. 800-63 9 


www.catalinavacations.com 
J 


CENTRAL COAST - Hearst ' 
Beach, Shops, Wineries. Free Bri. 


Cambria, CA. (800) 464-0177. 
4 


MENDOCINO Coast Beachfront \! 
Homes, spas, fireplaces. 1-800-355 


www.mendocinovacationhomes.c/, 


SAN DIEGO Luxury North (¢ 
Oceanfront Vacation Rentals. 760-6 


www.moonlightbluff.com 


SAN DIEGO Panoramic Beachfront lif 
Condo. Great Vacation Spot. (619) 4:5 


www.beachvacationescapes.com 





ie 





SANTA CRUZ Beach Houses, 
hottub. 3-Doors to Ocean. 831-4) 


www.bayviewbungalow.com 
ee 
SANTA CRUZ County affe: bs 


luxury homes and condos. Avail’) 
weekend and weeks. 800-266 


www.cheshire-rio.com 


SOLVANG GARDENS LOD! 
Charming, Quaint, Quiet, Fri¢ 
& Affordable! 805-688-440 1a 
www.solvanglodgings.con 


SOUTHERN CALIFORNIA B), 
Manhattan/Hermosa/Redonde. \) 
Monthly furnished rentals. 310-3 
or WWw.marineviewmanagement.¢ || 

f 


i 


2rtise call 1-800-542-5585 

















COUNTRY SONOMA - Private 
» & Unique Tennis locations 





48-0341. sue @cracker.com 





MITE: GREAT location inside 
= Park gates. 559/642-2211 weekdays 


w -yosemitewestreservations.com 


ENE 






OIPU OCEANFRONT 





’ 


Owner 800-959-1911 





CONDOS HAWAII 
BIG ISLAND*KAUAI 

ctive Vacation Rentals 
-AlohaCondos.com 

1-877-782-5642 













1-888-TRY-KONA 

BIG ISLAND HAWAII 

/ VACATION RENTALS 
rdable luxury accomodations. 


le 


www.trykona.com 


-at POIPU KAT. A deluxe condo on 

‘sunny south shore. Set on 70 acres 

caped grounds and adjacent to two 

fisland’s favorite beaches. Choose 

| .2-,3-bedroom suites with complete 

#s and most with daily maid service. 
|2-7866 ASTONPOIPU.COM 







if HOUSES - KONA 1,2,3 evena 

oom that sleeps 20 for family 
Bis. From $70.00 night. Can equip 
Ts/babies. Also, hillside apt. $40.00. 
#8-2800, hawaiibeach.com 










TD MAUI and KONA Condos. 
ble, Excellent Locations. 1-888-870-8884 
ttlegrassshackrealty.com 









D, Punaluu - Condo, Sleeps 8, 
# Goif, $125 Owner 808-982-8876. 







ot E HAWAIL! Luxury Waikoloa. 
19 on the 18th Fairway. 3 bedrooms. 







ll baths, pool, spa, tennis. Call 
9951. Reserve #19 at The Shores. 
§XOHANA @hawaii.rr.com 










’*S “BIG ISLAND” Kona Coast 


+minium. Tennis, Pool. Owner 






928-2750. www.konacondos.org 






’S MOST ROMANTIC BEACH 
SE. Oahu’s most beautiful beach, 





features. Website: many pictures, 





ion: www.hawaii-beach-house.com 
-3555. 








if li Alii, The Whaler and More 
bre Resorts Located in West Maui. 
D RATES! Photos Available. 
. Be achfront Rentals representing 
dual owners. 888-661-7200. 











i 
Pachfront.com 


R $195-$295, 1BR> 


KAUAI BEACHFRONT Resort, 
1-2 Bedrooms, 5 Pools, Tennis. 
1-888-277-3701, aloha@kvrre.com 


www.BeachVillasKauai.com 


KAUAI BY THE SEA homes & 
condos islandwide. $60 to $1000 daily. 
800-767-4707. http://www. prosserrealty.net 


KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three Master 
Bedrooms. $1,600/week. PACKAGE 
AVAILABLE. 1-800-866-2539, website> 


www.yvrbo.com/393 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible 
sunsets. Wwww.poipu-kapili.com 
1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $275/night. Owner 
808-742-1509. www. halehoku.com 


KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 


WwWw.poipuconnection.com 


KAUAI, PRINCEVILLE: 
Spectacular Oceanfront Condominium, 
Panoramic Views! Elegant 2BR. 
www.kauai-oceanfrontyacationrental.com 
401-245-6956. 


MAUI BEACHFRONT  IBR 
Honeymoon Condo. Kaanapali 
Kapalua 1-800-955-2494 
www.islandhomes.com/maui 
judy @islandhomes.com 


MAUI BEACHFRONT Condos, 1-2BR. 
Spectacular. $100-$195/night. Owner 
888-757-8780, www.mauicondo.org 


MAUI BEACHFRONT Home and 
Cottage. New, spectacular, affordable. 


888-289-5891, www.mauidreamer.com 


MAUI CONDO BEACHFRONT 
RESORT. | or 2BR. Fully equipped. 
1-888-346-4325 Take Virtual Tour at 


www.KahanaSunsetCondo.com 


MAUI KAPALUA Luxury 2BR/2BA. 
Fabulous View. Best Beach. Owner Rates. 
1-800-332-5358. 


MAUI OCEANFRONT CONDOS 1 or 
2 bedrooms from $110. Owner Direct 
800-733-3603 www.gilvv.com 


MAUI ROMANTIC one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 


MOLOKAI LUXURY STUDIO. 
Spectacular view. Adjacent golf, beach. 
(530) 243-3656, hprince @charter.net 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858)792-9285; 


wbregman @aol.com 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 
your backyard. ROHANA @hawaii.rr.com 
(808) 737-1300. 


OAHU, BEACHFRONT Historic 
Lava rock home. 3BR/3BA $2240WK, 
$6200MO. 808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


NEW MEXICO 


SECLUDED RIVERSIDE Cabin, 35 
miles from Santa Fe. All conveniences, 


private fishing. www.pecosrivercabin.com 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963 


www.southcoastvacationrentals.com 


WASHINGTON 


QUINAULT RAIN FOREST resort. 
Cozy fireplace cabins on _ lake. 
1-800-255-6936, www.rfrv.com 


bor NPY B7.N 


WATERFRONT Executive Family 
Vacation Retreat. Breathtaking 
views of Strait of Juan de Fuca, 
Olympic Mountains, & Orcas. 
1-877-676-4684 info @otterpointhouse.com 


www.otterpointhouse.com 


MEXICO 


PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. 
Travel agency owner. 1-800-426-2015; 
Fax 253-537-7813.m 


“Glow-in-the-dark Halloween,” 
Best of the West, page 19. Page 
24: For this project, we used glow- 
in-the-dark Glow Max paper and 
Studio Tac dry adhesive paper 
(these products and similar ones 
are available from Flax Art & De- 
sign, www. flaxart.com, 800/343- 
3529, or 415/552-2355) and 
American Accents matte clear 
topcoat spray (for retailers, visit 
www.rustoleum.com). 


“A&A Garden of Grasses,” 

page 58. These growers sell a 
variety of grasses by mail: Forest- 
farm (www. forestfarm.com or 
541/846-7269) and Digging Dog 
Nursery (www.diggingdog.com 
or 707/937-1130). 


“Bulbs for Pots,” page 76. 
These growers sell a variety 

of spring-blooming bulbs by 
mail: Brent and Becky’s Bulbs 
(www.brentandbeckysbulbs.com 
or 877/661-2852); McLure & 
Zimmerman (www.mzbulb.com 
or 800/883-6998); Old House 
Gardens Heirloom Bulbs (www. 
oldhousegardens.com or 734/ 
995-1486); Roozengaarde 
(www. tulips.com or 866/488- 
5477); Van Lierop Bulb Farm, 
(www. vanlieropbulbfarm.com 

or 877/666-8377); and Wooden 
Shoe Bulb Company (www. 
woodenshoe.com or 800/71 1- 
2006). 


SUNSET (ISSN 0039-5404) is published 
monthly in regional and special editions by 
Sunset Publishing Corporation, 80 Willow Rd., 
Menlo Park, CA 94025. Periodicals postage 
paid at Menlo Park and at additional mailing 
offices. Vol. 211, No. 4. Printed in U.S.A. Copy- 
right © 2003 Sunset Publishing Corporation. 
All rights reserved. Member Audit Bureau of 
Circulations. Sunset, The Magazine of Western 
Living, The Pacific Monthly, Sunset’s Kitchen 
Cabinet, The Changing Western Home, and 
Chefs of the West are registered trademarks of 
Sunset Publishing Corporation. No responsibil- 
ity is assumed for unsolicited submissions. 
Manuscripts, photographs, and other submitted 
material can be acknowledged or returned only 
if accompanied by a self-addressed, stamped 
envelope. POSTMASTER: Send address 
changes to Sunset, Box 62406, Tampa, FL 
33662-4068. One-year subscription rates: U.S 
$24, Canada $38 (includes GST), elsewhere 
$38. U.S. funds only. Canadian Post Interna- 
tional Publications Mail (Canadian Distribution) 
Sales Agreement No. 669261 
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WESTERN WANDERINGS -BY PETER FISH 
| 
{ 


‘The master of milk and dark 


WA ings of chocolate, you imagine, are figures of career. He was, he says, “always disappointe: 
i] kK Falstaffian amplitude. But Richard Donnelly _ chocolate as a child.” The American version, he | 
|| has the restrained look of a mild-mannered __ was too sweet, too pasty. It was on a visit to Fri 

Hi graduate student, with wire-rimmed glasses and red- _ that he tasted the real goods. “I thought, I wan 

| dish hair poking out from under his cap. learn how to do this,” he says. So Donnelly app| 

Stull, Donnelly does sport a nearly perpetual — ticed himself to French and Belgian chocolate-mab, 

smudge of chocolate on his upper lip. And he has gar-_ returned to the United States, and eventually opel 

nered a reputation as one of America’s premier the Santa Cruz store in 1988. i 

chocolatiers, thanks to creations like chipotle choco- Nowadays, Donnelly still finds most American) 

1 lates that fetch $65 a pound. rieties wanting. And Belgium makes a lot of choca’ 

HH Me, I like chocolate as much “but only a small || 

as the next person, which is centage is really gov 

saying a lot given that the aver- Swiss chocolates cay 
age American’s consumption of good, although the § 
the product has risen to 12 tion specializes in 1 
| | pounds annually. To be honest, and Donnelly pre 
| 
| 
| 


















dark. As for the raw) 
gredient, the chocolat} | 
self, he works prima 
with Belgian Callek 
and French Valrhona. 
The therapist and |; 
_ bor on. We’re not atter 
ing elegant truffles; wy 
constructing choco: 
 pecan-cherry stacks 
chocolate-dipped sti 
berries and orange slic¢ 
have a brief scare whens 
sea of melted choce 
floods the floor and I d 
pecan stack; I feel like I 


“Do you ever get sick of 
chocolate?” I ask. “Not if it’s 
good chocolate,” he says. 








more than the next person, a 
weakness that manifests itself 
every October, when I buy 
I 10 times more Hershey’s 
Kisses than we could ever 
distribute for Halloween. 

So when I show up at 
Donnelly’s shop in Santa 
Cruz, California, I am eager 


| 
I probably like chocolate 


























to start his introductory chocolate-mak- Ricardo trying to keep 

ing class. Here Donnelly works to impart tech- Richard Donnellydips_ —-_ with the conveyor bell} 
Il niques to people like me who have previously only —_ Cherry clusters the end, both the ther 
(|| ae in dark chocolate. 

been enthusiastic consumers. and I produce three | 





“We'll start with tempering,” Donnelly says to me __ trays crowded with chocolates. Mine look like se 
| and my fellow student, a psychotherapist from Massa- __ thing a 7-year-old would make. But when I pop 
Wilt chusetts. He notes my blank look. “Putting the choco- _ into my mouth, it is ambrosial. | ) 


{| late through the process of heat control,” he explains. At the end of class, I ask Donnelly the inevi'| 
| Prior to this moment, I had associated tempering _ question: “Do you ever get sick of chocolate?” 7 
| only with molten steel. But one hallmark of adult life “Not if it’s good chocolate,” he says. a 
is that things you have a fierce but ignorant enthusi- Me neither. I took the three trays of choc 


| asm for turn out to be more complex than you imag- home. Donnelly had advised us not to makeq 

| ined. “Tempering ensures that the chocolate is more of the chocolate-dipped fruit than we coul! 
| homogenous,” Donnelly continues. “That it has a _ in one evening. After a few hours, he said, the | 
Hh nice snap, that it’s shining.” Shortly we are pushing = would overripen and the taste would be less | 

| hot melted chocolate around Donnelly’s cool marble _ perfect. That didn’t turn out to be a problem. 

| labs until it reaches 80°, a temperature we ascertain Donnelly Chocolates: $150 for a 22-hour class. } 

| by spooning a daub onto our upper lip. Mission St., Santa Cruz, CA; www.donnellychocolate) 
While we temper, we hear a bit about Donnelly’s _ or (888) 685-1871. 
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t the size and style of your celebration || |} 



















CAN A SECURITY BLANKET 
BE MADE OF SHEET METAL? 


ea OnStar is on the scene fast. 
When a crash occurs, a quick medical response 


sts can mean the difference between life and death. | 


POUR TPAMIEY’S SAFETY IS YOUR 
MOST IMPORTANT CONCERN. WHICH first-aid get to the scene faster. If a vehicle’s 
ee IS WHY iS SO IMPORTANT TO US. front air bag deploys, an emergency signal 


A 


The OnStar Air Bag Notification System* can help | 


| 
is sent automatically to the OnStar Center. | 





it 
An Advisor will attempt to communicate with A 


the vehicle's occupants. If there is no response, wT 

We designed the first car seat to help protect children. 
And we invented the modern-day front crash test i 
dummy. We were the first to make air bags available to Ne Advisor willl contact the nearest appropriate | | | 
the masses. And we introduced drivers to infrared emergency services provider. @ystar | il) 
Night Vision. Over the years, our dedication to safety | 
has helped save countless lives. 

Today, we continue to set the standard with OnStar,® 
one of the most important safety innovations ever. This 
GM-pioneered system helps keep drivers in contact 
with a live Advisor 24 hours a day, 365 days a year* 
Wherever you are, OnStar is there. It's the peace of mind al 
over two million GM drivers have Cohme topuust: Wiiichis =, SH Vayc Tce Salcuaaca eater 1 | 
why we offer it on over 40 different GM cars and trucks. (NHTSA) gave Chevy Impala five stars for frontal crash Hl} 

@iisarety measures don't stop there: Later this  <@fet the highest government rating™ | | 
year, we're introducing the first ever Advanced P i | 
Automatic Crash Notification system. This 
groundbreaking technology reports vital crash 
data to the OnStar Center, such as the severity and 
direction of impact, helping emergency response 
teams prepare before they even arrive. 

And this is just the beginning. Because at GM, 
| we're dedicated to building safe cars and trucks. And Beneath the inviting exterior of the Saturn lon is a WV 


mighty steel spaceframe. This reinforced safety | 
making sure you feel protected every time you get structure helps preserve occupant space in a crash. i 


behind the wheel. 


or if the car's occupants report an emergency, 









































NIGHT VISION. ALLOW US TO SHED SOME LIGHT. 


A lot of companies are using _ thermal-imaging technology from 
cameras these days. But only . the military to help drivers 
GM is using one like this: a ae see beyond the range 
high-powered, ferroelectric { i of low beam headlamps. 
heat-sensing camera — aka, SW | By projecting infrared 
Night Vision. Offered exclusively images onto the windshield, 
in the Cadillac DeVille, this | Night Vision can give drivers some 
















GM Versatrak™ is a move in the right direction. 
Available on the Buick Rendezvous, it adds torque to 
first-of-its-kind feature harvests extra time to react. the rear wheels when conditions get slippery. 1 








The latest news, reviews and a glimpse of the road ahead. See it all at www.gm.com/story. 








r CHEVROLET “PONTIAC OLDSMOBILE BUICK CADILLAC GMC SATURN HUMMER SAAB iit 


f *OnStar services require vehicle electrical system and analog wireless service to be available and operating for features to function properly. Visit www.onstar.com for Wey 
system information and details. ** Testing conducted by the National Highway Traffic Safety Administration (NHTSA) as part of its New Car Assessment Program (NCAP) HI 
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Vietnamese Stir- Fil 
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California Raisins 
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Piguillo Peppers with 
Goat Cheese, California Raisins 
and Moscatel Vinaigrette 





Search for: 


flights hotels cars vacation packages cruises deals 


Whatever it is youre looixing for in a hotel, find it at Exped es the ay to the 


offers you great low rates, photos, ee ee and more. So you can fi he + nai tf a a og Expedia.con 


Don't just travel. Travel Rig! 


I A reserved. Expedia, Expedia.com, the airplane logo and “Don’t just travel. Travel Right.” are either registered trademarks or trademarks of Expedia, Inc., in the U.S. and Canada. Mici 
oS nl fhe ‘i Ks a cae ed trademarks or renin aco ST i UG U.S.; Conada and other countiies. a 2029030-40 
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FROM THE EDITOR 





A sense of place 


his month’s “Going Home” feature was sparked by 

a conversation I had with senior editor Peter Fish. 

We were talking about Thanksgiving traditions and 
reminiscing with fondness about the places we associate with 
grandparents, growing up, and good times. 

Our talk reminded me of a charming town in my past: 
Cambria, on the California coast. It used to be one of those 
undiscovered places no one else seemed to know about. 
Most of the visitors, like my dad’s family, were escapees 
from the heat of Central Valley towns such as Coalinga and 
Fresno. As children, Dad and his siblings went to summer 
camp in Cambria. When they grew up, two of them bought 
homes there. 

As the years passed, we often gathered for reunions at 
my aunt’s house, which overlooks the water. It’s a perfect 
spot for watching elephant seals and sea otters, as well as for 
attracting far-flung relatives. We still get together there 
occasionally, though the stresses of life make it more difficult 
to find the time. Now that my grandparents and Dad are 
gone, visiting Cambria is a part of reconnecting with them, 
my way of touching the past even as the present Cambria is 
twice the size it was when I first went there and is no longer 
undiscovered. 

Peter has a similar fondness for the town of Ojai in South- 
ern California. Wouldn’t it be great, he suggested, to ask a 
few of our favorite writers to “go home” again, assigning 
them a journey back to classic towns that have changed with 
the times yet retained their charm? 

The essays that begin on page 82 are the result of that 
assignment, and I hope the stories have the same effect on 
you that they had on us at Sunset: a warmth for the West that 
feels right at this time of year. Happy Thanksgiving. 
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Chapped. 
Cracked. 
Stop what winter 

does to 
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Advanced Healing 
For Dry, Cracked, 
Or Irritated Skin 











For skin that’s so dry it’s 
cracked, raw or chapped, 
you need fast, effective relief. 
That’s why dermatologists 
recommend Aquaphor. its 
unique, soothing formula 

[| really works to prevent and 
help heal extremely dry skin. 
When winter gets serious, 
so should your skin care. 
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Get more from Sunset—online 


You’ll find more recipes, projects, home designs, garden guides, and getaways from 
Sunset’s five regional editions on our website. Sign up for our newsletter, submit a 


recipe, request reprints, tour Idea Houses, browse home plans, find a builder, and more’. 


It’s all available only to our subscribers, single-issue buyers, and AOL members. 
Accessing the site is easy. Here’s how: 


Go to Sunset.com and follow the instructions in the pop-up window. 


Subscriber? Type in the address or subscriber ID number on your mailing label. 
After a split-second check, you get an automatic pass that permits you to visit the 
site as long as your subscription lasts. There’s no login or password to remember. 


Your subscriber ID HBXNCGQQKAKKAKKAKKAKCAR-RT LOTX*C-Oe2 
number is located #1234 5478 FL0# SU NCOLR**xxSMP 
on your mailing label JANE. JONES 

VALUED READER SINCE 199° 


Bought this issue at a newsstand? 
Type in this access code: (8) i:j;148 9:9 You have access to the site for the month 
that the magazine is current. 


AOL member? You have automatic, unlimited access to Sunset.com. Go to 
Sunset.com or use the AOL Keyword: Sunset 


CUSTOMER SERVICE QUESTION? While you're at our site, you can renew, subscribe, 
give Sunset, or change your mailing address anytime. 





This month on Sunset.co 
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150+ holiday recipes Beautiful wreaths 
Festive menus, fabulous desserts, turkey Create a warm greeting with bold rings 
basics, and do-ahead tips help you celebrate of carnations, roses, berries, and greens. 
the season. www.sunset.com/holidays www.sunset.com/wreaths 


fi e 










Bread in a bottle 

Your friends will enjoy this gift twice: 
once when you give it, and again when they § 
bake it. www.sunset.com/bread 


A little luxury 

Add a touch of elegance to your holiday table 
with an intricate-looking folded napkin. 
www.sunset.com/napkin 
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| Be kind to dry, sensitive skin. 
Because winter won't be. 
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| For soft, healthy skin all winter, Eucerin Original intensely moisturizes 
dermatologists recommend Eucerin. extremely dry skin. 
It’s serious skin care for dry, itchy or Eucerin Plus gently exfoliates and smoothes 
flaky skin. Eucerin creates a moisture dry, flaky skin. 
barrier that safely and effectively Eucerin Daily Replenishing provides fast- 
protects your skin from cold, dry air— absorbing, non-greasy moisturizing for dry skin. 

i: without fragrances, dyes or irritation. Eucerin Itch-Relief Spray instantly stops the 

yy This winter, keep the flakes away. itch caused by dry skin. 


Eucerin 
cucerin 
PURESKINTHERAPY 


www.eucerin.com 
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Contest for 
garden pros 


California State University 
Channel Islands (CSUC)), 
located near the ocean in 
Ventura County, California, 
is teaming up with Sunset 
to host a Courtyard Design 
Competition. We’re inviting 
landscape professionals 
(architects and designers) 
to submit designs for any 
of four courtyards slated 
for restoration among the 
historic mission-style 
buildings on the campus. 
The goal is to give each 
courtyard a distinctive look 
while reflecting the agricul- 
tural nature of the region 
and the history and style 
of the site. 

Judging will be con- 
ducted by representatives 
of CSUCI, Sunset maga- 
zine, and independent land- 
scape architects. Winners 
(one for each courtyard) will 
receive a Sunset award 
plaque at a special recep- 
tion and recognition in 
Sunset and other media. 

Deadline for submissions 
is January 1, 2004. Land- 
scape professionals 
should send entries to 
Peggy Hinz, Directer of 
Communications and Mar- 
keting, CSUCI Advance- 
ment Office, 1 University 
Dr., Camarillo, CA 93012. 
Visit www.csuci.edu or 
www.sunset.com/csuci for 
guidelines. Call (805) 437- 
8947 for more information. 





















































SUNSET 





OPEN HOUSE - LETTERS FROM OUR READERS 


’ Apple galette, 
Sept 


ptember 2003 





Galette or tart? It’s delicious! 
Re: “Apple Season,” September, page 92. 
What a tasty dessert for the dinner or break- 
fast table. But it is an apple tart. According 
to French Provencal cooking, a galette is a “flat, 
round cake.” Oh well, to err is human, to eat 
well is divine. 
—Romella Lee 
Monroe, OR 


Epitor’s Note: In France, “galette” 1s an elastic term 
that can refer to any flat, round dessert, including rus- 
tic, pastry-based desserts like ours. In this country, the 
word galette 1s commonly used (in cookbooks and on 
restaurant menus) to describe a partially open-faced, 
Jree-form tart in which some of the pastry 1s folded up 
around the filling. 


Adapting to desert life—with a little 
help from Sunset 
After I relocated to Arizona, one of my con- 
cerns was how to garden in the desert. When 
I asked for a good guide at a local store, the 
salesperson held up the Sunset Western Garden 
Book, my gardening bible for the last 15 years. It 
helped me design four gardens in Pacifica, 
California. When my September (Southwest 
edition) issue arrived, the cover article was 
“Southwest Garden Secrets” (page 76). It’s 
great to have such a wonderful resource. 

— Arlene Patton 

Carefree, AK 


epitor’s Note: Our September cover story was tat- 
lored, or “zoned,” as we say, to meet the needs of gar- 
deners in four distinct regions: Califorma, the Paafic 
Northwest, the Rocky Mountain region, and the 
Southwest. 










Another taste of Taos 
In “A Taste of Taos” (September, page 24), ye} 
didn’t include my favorite place on your list (JA 
lodgings—Fechin Inn (227 Paseo del Pueblo Non 
wwwfechin-inn.com or 800/746-2761). It is buil 
on the estate of Nicolai Fechin, the note] 
Southwest artist and sculptor, and has ma 
lovely design touches in his style. 
— Michael Nels 
Huntington Beach, C 




























After living in Taos for 10 years, we still ¢ 
through withdrawal for green chili. The pla 
to get the best breakfast burrito, which you ce! 
eat with one hand on the run, is Mante’s Che 
Cart (402 Paseo del Pueblo Sur; 505/758-3632). | 

—Marcine Hugi 

Lake Isabella, C 
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A homey eatery in Aspen 

Re: “Bargain Aspen,” September, page 3 
You left out the best restaurant in Aspen, Cc 
orado—Montage (520 E. Cooper St.; 970/42 
7506). Chef Theo Roe prepares wonder 
homestyle meals with flair, like grilled doub 
pork chops with apple chutney. 




































—Dhiana Br Qa q , 
Belvedere, C 






Finches like the fountain too 
I have been looking for a 
vase-type fountain for 
our small yard for some 
time. I was therefore 
thrilled to see your arti- 
cle on Beckett’s Ceramic 
Watering Vase (August). 
I found it on the Internet 
and ordered it. It came 
quickly and is now installed in our front yard.! 
The happy surprise is that our finches lo | 
it! They eat their favorite food, Niger thistle, 7 
feeders in our backyard, then come around | 
the front for a sip of water and a quick bath 
have seen as many as six at a time, althoug 
there’s usually a bully who tries to keep it | 
himself! 



































— Alice Englanol 
Carmel-by-the-Sea, © 









Send letters to Open House, Sunset Magazine, 80 
Willow Rd., Menlo Park, CA 94025; fax them to’ 
(650) 327-7537; or email openhouse@sunset.com. 
Include your full name, hometown, and daytime tele- 
phone number. 






















































Shown in stainless 18kt white gold, bezel set with 12 diamonds with 14mm Oyster bracelet. 
Pressure-proof to 330 feet. Also available in 18kt yellow gold. 


Den Dri 


Jeweler 


Rolex, W, Oyster, Oyster Perpetual, and Datejust are trademarks. 
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of another dry 
year, hay bales 
in southeastern. . 
Oregon are left 
exposed to the 
ll laat 1a) eo 








Straw into exe) tee 


By Bonnie ae: Photograph by. Glenn Oakley 


You'see them across the arid West: huge rolls of yellowing hay, clumped 
together or scattered/across fields:. Here in Malheur County, in Oregon’s 
far southeastern corner, it might.rain only 10 inches a year—not enough to 
mildew hay. So ranchers don’t bother square-baling and stacking their hay 
under cover; they roll it and leave it out, moving it throughout the winter « 
to feed herds. Photographer Glenn Oakley spotted these rolls, and the 
abandoned farmhouse beyond, on a dirt road off U.S. 95 near the Owyhee 
River on the Oregon/Idaho border. 

















» the style and passion of 
“See” Sottini bath fixtures have 
been well-known in Europe 
since 1939. Today those rade 
same designs have been Bree =e ee 
made available here. So you Some me | | | m° ties ened iil 
can finaily get a bath that is ene a.|lmwUwté‘( (<ité“y P 1h) 
as easy to fall in love with as it is to live with. Safes: Improving Home Improvement” BATHROOM SCULPTI | 








1-800-899-2840 ext.1577 www.sottini-us) i 
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labyrinth leads to inner peace. 



































|| Best uses for a 
i brokenpots =. 


“TFRs 





| 
| | Every gardener has them 
| | i lying around—clay pots 

iil that have cracked, 

HH chipped, or otherwise 
Whit | been damaged. What to 
VF | do with them? Sunset’s 

1 WT garden staff has a few 

WM suggestions. 











Turn them into mulch. 
| Slip on protective eyewear ~e 
and hammer pots into J 


Walk this way 


short dirt path (not good 
for bare feet). 
People have long negotiated labyrinths—such as the famous paths of San Francisco’s 
Grace Cathedral—for heightened awareness, but they’re suddenly everywhere. 





Cover drainage holes. 
j Place medium-size 
| HA} chunks (about 2 inches 
























































HH a ae ee of s eee Donald Mathews attributes this to a stressed-out world. He cofounded the new 
pots so that soil doesn : : 3 ; 3 are 
Wash oubonGs von plant BEATER C0mmunity Labyrinth of the Monterey Peninsula in California’s Carmel Valley. 


i} and begin watering. Patterned after the 12th-century labyrinth in France’s Chartres Cathedral, the 
1 route takes 30 minutes to complete, leaving you spiritually refreshed. Free. 4590 Carmel Valley 


II Repair them. If the pot i ; a 
Hi eae ae 3 noe . Rd.; www.creative-edge.org/comlab.htm or (831) 373-7809. —Kristine M..Carber 


clean, apply glue that’s ap- 


I | propriate for porous mate- More labyrinths 
in the West 


fourth Sun of each month for 
a nighttime walk; free. 14402 S. 


of Philosophy. The Peace Aware- 
ness Labyrinth & Gardens, located 








Ih rials (Liquid Nails is one) to 


the edges of the break and 
cinch the pot together with 
a band clamp. Allow it to 
dry thoroughly. 

—Lauren Bonar Swezey 
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NORTHWEsT Minter Gardens. 
This labyrinth is Surrounded by an 
immense show garden filled with 
perennials, trees, shrubs, and water 
features. Call for hours; $12. From 
Trans-Canada Hwy. 1 roughly 70 
miles east of Vancouver, take exit 
135 to Chilliwack, B.C., and follow 
signs; www.mintergardens.com or 
(888) 646-8377. 


SOUTHERN CALIFORNIA Peace 
Theological Seminary & College 


on the grounds of the seminary, 
has a labyrinth made of hand- 
carved stone that follows the 
Chartres Cathedral design. By ap- 
pointment only; free. 3500 W. 
Adams Bivd., Los Angeles; 

www. peacelabyrinth.org or (823) 
737-4055 ext. 124, 


Unity Church of Tustin. Its 
labyrinth is outlined in stones un- 
der a large pepper tree. Open 

8 A.M.—dusk daily and 7 Rm. the 


















Prospect Ave., Tustin; www. 
unitytustin.org/campus/labyrinth. 
html or (714) 730-3444. 


SOUTHWEST Franciscan Re- 
newal Center. A facility for spiritue 

retreats, education, and confer-  } 
ences near Camelback Mountain, 
its rock labyrinth is set in the deser} 
Open daily, directed walk 7:45 A.M. 
Sun; free. 5802 E. Lincoln Dr., Par} 
adise Valley, AZ; www.thecasa.org | 
or (480) 948-7460. 
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a happy holiday hug and rates from around $69 


apn Rana anne peogre-) a es 


HAMPTON 


yest 


hamptoninn.com 















































E-wine list 
Say good-bye to restaurant 
wine tomes—those book- 
length lists that make it virtu- 
ally impossible to choose a 
good wine in under an hour. 
At Aureole in Las Vegas, 
you get a tablet PC instead. 
Just touch the screen with 
a stylus and your search 
begins. The program, wnich 
was developed by wine 
director Andrew Bradbury 
in conjunction with Micro- 
soft, HP, and Cursivecode, 
lets you navigate the restau- 
rant’s more than 50,000 bot- 
tles by grape, region, price, 
menu matches, or any com- 
bination of criteria. You can 
bookmark wines to ask the 
sommelier about, email the 
chef to ask about dishes, or 
even email yourself at home 
if you've found something 
you don’t want to forget. 
At Mandalay Bay, 3950 Las 
Vegas Blvd. S.; (702) 632- 
7401. 

—Sara Schneider 
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Bed ($120), quilt ($130), food © 
mat ($7.50), dog tag ($17), 
and bowl! (from $9.50) from 
George. Orange chew toy 
(from $10) from - 
Otis and Claude. 





Flower ball ($10) from 
Bodhi Toys. 
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hale pes Si 
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Fido chic Several years ago, after fur- 
nishing her San Francisco loft 


with hip, modern furniture, Diana Flynn bought some “not- 
so-attractive” dog toys. “The old dog toys looked lackluster 
next to my stylish new furniture,” she explains. So she 
founded Otis and Claude and started a new trend: companies 
offering great-looking, functional dog products—from toys 
and dog beds to bowls and feeding mats. Alpha 


Go fetch 


FROM HOME: 
Bodhi Toys: www.bodhitoys. . 
com or (800) 296-9793. 
George: www.georgesf.com 
or (877) 322-3232. 

Otis and Claude: www. 
otisandclaude.com or 


re Dog, a store in Mill Valley, California, has dozens = ee 
f fabr; : Ween agwear: www.wagwear.con 
poas ° abrics to choose from for its dog beds. It will or (888) 924-9327. 


even have a bed custom-made to match your fa- 
vorite chair. Alpha Dog also sells Bodhi Toys—which in- 
clude such exotic chew forms as lotus buds and sections of 
bamboo. Not only are the toys durable, “but you don’t mind 
seeing them on the floor—as compared to the average latex 
pig,” explains Alpha Dog owner Kelly Scott. With dog prod- 
ucts that look this good, you may just have to spruce up 
your furniture. —7. P. 


IN TOWN: 

Alpha Dog: Mill Valley, CA; 
(415) 389-6500. 

Fetch: Seattle; (206) 720-1967. 


George: San Francisco; 4 
(415) 441-0564; or Berkeley; 
(510) 644-1033. 


Mountain Dog Biscuits & 


Gifts: Vail, CO; (970) 479-8486) | 


Clim Secret flower Hidden in the bright orange pod of the Chinese lantern’! ] 
Pp ¥ | plant (Physalis alkekengi) is a brilliant orange berry. With the help of a craft knife, 
the pod can be transformed into an everlasting bloom of its own. 1 Pluck a pod | 
from the stalk, removing its stem. 2 Carefully cut through the skin of the pod, 
following the pod’s natural segments from top to bottom. 3 Gently bend back the)#’" 
“petals” that you’ve cut to form a flower. 4 Use a hot glue gun to attach the flowe 
open side up, to a cut segment of stalk. —Mary Jo Bowling 
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nd O'Lakes, Inc. 





















































EW LAND 0 LAKES® Soft Baking Butter with Canola Oil. 











Easy Gingerbread Bars 


V4 cups sugar Heat oven to 350°. Combine first four 
1 cup LAND O LAKES® ingredients in large mixer bowl. Beat at 
Soft Baking Butter with Canola Oil medium speed until creamy. Add next 
€8s four ingredients; reduce speed to low. 
tablespoons molasses Beat until well mixed. 
cups all-purpose flour 
teaspoon baking soda Press dough into ungreased 15x10xl1-inch jelly-roll pan. Sprinkle with decorator sugar. 
teaspoons ground cinnamon Bake for 16 to 20 minutes or until lightly browned around edges. Cool completely. Cut into 
teaspoons ground ginger desired shapes with cookie cutter or cut into bars. Makes 48 bars. 
tablespoons decorator sugar or 
granulated sugar For more ideas visit www.landolakes.com 
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THE SUNSET STRIP 


Best mystery 
dinner theater 


Here are some fun spots where 
the wine flows, clues wait to be 
discovered—and the meat isn’t 
the mystery. 


SAN FRANCISCO 

Intrigue at the Mansion 

THE PLOT: A group of detectives 
gathers to distribute millions in 
royalties, and some don’t want to 
share. IT THICKENS: Busybody 
Agatha Dimwitty must know more 
than she’s letting on. Incentives 
to Intrigue: 6:30 RP. first Sun of 
every month; $85. The Arch- 
bishop’s Mansion on Alamo 
Sguare, 1000 Fulton St.; www. 
incentivestointrigue.com or 

(415) 626-2950. 


SCOTTSDALE, AZ 

Murder at Bedside Manor 
THE PLOT: Iwo Paris doctors dis- 
cover a wonder drug that cures 
everything. Not surprisingly, big 
business wants its share of the 
profits. 1T THICKENS: Turns Out 
the wonder drug can’t cure little 
things like a knife in the back. Mys- 
tery Mansion Dinner Theatre: 7:30 
PM. Sat; $35. 2200 N. Scottsdale 
Rad.; www.mysterymansion.com or 
(480) 994-1520. 


SEATTLE 

Columbo Saves Christmas 
THE PLOT: Columbo solves a 
murder and rescues truckloads 

of stolen Christmas toys in this 
singing production. IT THICKENS: 
Santa’s elves turn out to be mob- 
sters, but they might still be the 
good guys. Northwest Murder 
Mysteries: 7 Pu. Sat, Nov 8—Dec 
20; $60 in Nov, $65 in Dec. 1333 
Fifth Ave.; www.nwmurder.com or 
(206) 706-7575. —Abigail Peterson 
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TIPS & TRIPS 


Northern California in November 


® SAN FRANCISCO Draw for fun Cartoon fans have even more reason to feel ani- 
mated now that the Cartoon Art Museum is offering drawing classes on certain Satur- | 
days. Kids and their parents learn to re-create favorite cartoon and comic-strip characl a 
ters like Garfield, Spider-Man, Gordo, and the gang from Peanuts. Each session starts y 
with a tour of the museum. Then, using crayons, pencils, and markers, students try 9 | 
their hand at sketching walking cats, jelly bean-shaped noses, big animal eyes, and | 
superheroes. Storytelling and character design are also covered. Call for class dates and 
Jees. Museum open 11-5 Tue-Sun; $6, $4 

semors and students, $2 ages 6-12. 655 

Mission St.; www.cartoonart.org or (415) Ne 
227-8666. s SACRAMENTO Cruise 

for art ‘Take a walk on the artsy side 

when the Sacramento Metropolitan 

Arts Commission hosts its twice- 
monthly Art in Public Places 
tour. The free guided 
walks through down- 
town take you past 
works by such famed 
artists as Dale Chi- 
huly, Alice Aycock, 
Merle Axelrad Serlin, and 
Richard Hunt. Second Sat and 
last Wed of each month (Nov 8 and 26 this month); reservations 

required. www.sacculture.com or (916) 566-3992. = LAKEPORT Ride a bike If the bass 





















San Francisco’s Cartoon 
Art Museum can bring out 
your artistic side. 


aren't biting, trade bait for a bike at Clear Lake, where you can choose from 11 route; 
for pedaling. One of the most scenic starts at Library Park, goes through Lakeport’s 

historic downtown, then takes you to the town of Kelseyville for an easy 30-mile loo} 
along mostly flat country roads. In between you'll travel past vineyards and walnut 

and pear orchards. Maps for all 11 loops are available from the Lakeport Chamber of Com- | 
merce; (866) 525-3767. "SAN MARTIN Discover new wine country Once the | 
source of gallons of jug wine, the gentle hills about 20 miles south of San Jose are —f 
sporting new vineyards, attended to by a new winery, Clos LaChance. Well, it’s not 
a new winery, exactly. Bill and Brenda Murphy have been making well-balanced, J ‘ 
consistent, regionally interesting wines for more than a decade. But this spring they | f 
opened a beautiful tasting facility. Stop at Rocca’s Market, at the corner of Monterey} = 
Road and San Martin Avenue, and grab some carnitas for a picnic, then spend a little} 
time in Clos LaChance’s rather magnificent tasting room finding a partner for the 
pork (try the Cabernet Franc, $35). Tastings Son Hummingbird Lane; www.clos.com or er 


be 
(S00) 487-9463. —Kristine M. Carber, Sara Schneider | 








WITH SO MANY DECORATIONS, 
YOUR HOME WON'T BE THE ONLY THING 
THAT LIGHTS UP THIS HOLIDAY. 


At Lowe's, we have everything from Coca-Cola® collectibles and our 
exclusive Carole Towne™ porcelain villages to a wide range of specialty 
lighting. You'll also find a variety of trees — everything from fiber 
optic and fresh cut to a selection of artificial trees ranging in size 
from tabletop to twelve foot. For holiday magic guaranteed to light 
up their faces, stop by today. 

Visit lowes.com/holidayhome 
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introducing the new Sonicare Elite, by Philips. ne 
i U 
; ; ‘ ik 
For whiter teeth and healthier gums in 28 days, guaranteed. i. 
Start believing that traditional toothbrushing is over. Experience next-generation ry 
i : ; ; ; mts 
sonic technology and bristle tips that move three times faster than all other leading By 
power toothbrushes. Sonicare Elite’s powerful cleaning action reaches deep between tt 
teeth and below the gumline. : 
LG 
Start receiving clinically proven benefits. Sonicare | r 
provides superior plaque removal, reduces coffee, tea 1 \ 
and tobacco stains, and reverses gingivitis. Experience j 
the Sonicare difference. Ask your dental professional 1 a : 
* 
about the new Sonicare Elite. powerful cleaning action | ai 
Tec 
Stop Brushing @ Start Sonicare i. 
PHILIPS Saati | 
Biri: ee 
SOnICAarC- 
sonicare.com the sonic toothbrush 
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| /HREE-DAY WEEKEND 


The best 
of Berkeley 


BE cover the world in this 
kosmopolitan college town 
y Lisa Taggart 


ing the world in a grain of sand. 

We may be a bit farsighted for 
nat kind of focus, but it is possible to 
ee the world in Berkeley, the free- 
ninking, scholarly, liberal town across 
ne bay from San Francisco. 
Berkeley is known as a place where 
mything goes—after all, this is the 
lome of California cuisine and Cal 
che University of California at Berke- 
2y), People’s Park and the first Peet’s 
offee shop. You can find anything and 
verything here, from stellar restau- 
ants and educative excursions to 
emote trails under redwoods. And 
m our tour, you can have it all in 
aree days. 
_ Get area information at the Berkeley 
yonvention & Visitors Bureau (2015 Cen- 
er St.; www.visitberkeley.com, 800/847- 
1823, or 510/549-7040). 


| | . oet William Blake suggested see- 


friday 

founded in 1868, the Cal campus is 
! e oldest in the UC system. Near the 
Mtersection of Telegraph Avenue and 
Bancroft Way, visit two of its icons: 
lather Gate, one of the entries to 
) proul Plaza, where any number of 


‘ dent protests have taken place, 





Line up Wi 

| the locals for 
scrumptious 
baked goods 
at Bette’s 





Lravel 


AND RECREATION 
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TRAVEL - THREE-DAY WEEKEND 
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and 307-foot-tall Sather Tower (closed 
Sat-Sun; $2), also known as the Cam- 
panile. After a two-year closure for 
seismic retrofits, the Campanile’s 200- 
foot-high viewing platform is now 
open. An elevator takes you most of 
the way up, and then you climb 38 
stairs to the top for a memorable view. 
Back to school? If you want to learn 
more about the 1,232-acre campus, 
free, information-packed tours are 
offered daily (10 Mon-Fn, departing from 
the Visitor Center at 101 Unwwersity Hall, 
and 10 Sat and 1 Sun, departing from 
Sather Tower; 510/642-5215). You can 
take historical walking 
around the city with the Berkeley His- 
torical Society (call for schedule; 1931 Cen- 
r: 510/848-0181). 
Smart and smarter. Cal has a lot of qual- 
One of the best is 
remodeled 101-year-old 
Phoebe A. Hearst Museum of Anthropol- 
ogy (10-4:30 Wed-Sat, 12-4 Sun; $4; 
Kroeber Hall, Bancroft Way at College Ave.; 
510/643-7648). It’s the oldest anthro- 
pology museum in the West and has a 


also tours 


ity museums. 
the recently 


strong collection of material on native 
Californians. Another good stop, es- 
is the 
Lawrence Hall of Science ($8.50; Centen- 
mal Dr.; 510/642-5132). Higl 
clude the exhibits on earthquakes, 


pecially if you’re with kids, 


ilights in- 


oceans, and mathematical patterns; be 
sure to stop and admire the fabulous 
view Of Berkeley and the bay. 

From the Red Sea to the Blue Nile. Jour- 
ney back down the hill and east on 
Telegraph to transport yourself to 
Egypt in the bamboo- and _bead- 
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Climb up 
Sather Tower 
on the UC 
Toa Cal (o\ 
campus for 
downtown 
iA WiSe 


bedecked Blue Nile Restaurant (2525 
Telegraph Ave.; 510/540-6777). The 

eatery serves spicy and mild vegetables 
and meats with tasty soft flat bread 
called injere. And best of all, you can eat 
with your hands. 


Saturday 

Get in line for solid American fare at 
popular Bette’s Oceanview Diner (1807 
Fourth St.; 510/644-3230). The 21-year- 
old restaurant is known for outstand- 
ing pancakes. Believe us, they’re worth 
the wait. 

Where have all the warehouses gone? 
The surrounding Fourth Street shop- 
ping district, originally called Ocean 
View, was reinvented from an indus- 
trial state to a retail haven about 15 
years ago. Now it’s a great place for 
browsing. Check out handmade Japan- 
ese papers at Miki’s Paper (1801 Fourth; 
510/845-9530) and futons and Japanese 
fabric and gifts next door at A Thou- 
sand Cranes (1803 Fourth; 510/849- 



















































0501). Sample world music on tk 
headphones at Hear Music (/809§ 
Fourth; 510/204-9595). Test Scandi 
vian furniture at Zine Details (184 
Fourth; 510/540-8296). 

Go fly. If you happen to have a kit 
you can fly it nearby at Cesar Chav 
Park (at the west end of University Ave.),) 
pretty spot of green north of a mari 
by the highway. Or go south (drive « 
use the pedestrian bridge) to Aquat 
Park (enter at the foot of Addison St. 

Bancroft; 510/981-6700) and walk tk 
length of the pier or climb arours 
the playground. 
Masala lunch. At first glance, you migt 
mistake Vik’s Chaat Corner (726 Allst 
Way; 510/644-4412) for a garage. Bf 
the sari-clad crowds out front are tl 
tip-off that this is an inspired restaurat 
even if the decor is uninspired. Samp 
as many Indian small plates (chaat) 

you can, because they’re inexpensr | 
and, more importantly, they are i} 
wonderfully delicious. 


— 


200) 


muy 





Original Bonded Winery 
Established in the Napa Valley in 1876, 
Beringer enjoys the honor of having appeared on Wine Spectator’s Top 100 list 


more times than any other winery. 


Rated 90 Wine Spectator 


2001 Private Reserve Chardonnay B E RI N G E R 


www.beringer.com All we are in every botile. 
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Go hike. Now you may want to walk a 
bit. You can certainly find space to 
stretch your legs in 2,077-acre Tilden 
Regional Park. For a great view and a 
workout, loop 31/2 miles, climbing 
1,200 feet, to the top of Wildcat Peak 
via the Wildcat Peak, Laurel Canyon, 
and Sylvan Trails (drive north on Spruce 
St. and follow brown signs into park on 
Canon Dr., or take AC bus 67 to trailhead at 
Tilden Environmental Education Center; 
510/544-2711). 

it’s a leafy world. On the way back to- 
ward campus, you can stop at the UC 
Botanical Garden (closed first Tue of each 
month; $3, free on Thu; 200 Centennial; 
510/643-2755). It has a global represen- 
tation of plants, from the Chinese Med- 
icinal Herb Garden to Australasian 
trees to a display of California natives. 
Mangez... For a Provencal repast—re- 
plete with red-flowered tablecloths and 
several choices of paté—visit La Note 
Restaurant (2377 Shattuck Ave.; 
510/843-1535). 

...et écoutez. Performers travel from all 
over to make music at the Jazzschool 
(performances Fri-Sun; usually $18; 2087 
Addison; 510/845-5373), a teaching pro- 
gram for musicians. But you don’t 
have to practice, or even play, in order 
to listen—there are free jam sessions on 
Fridays from 5 until 7. 

For whiskey sours and salty dogs. If 
you're still groovin’, head to the corner 
of Shattuck and Addison to swank 
Downtown Restaurant (2102 Shattuck; 
510/649-3810) for late-night drinks. 


Sunday 

Contemplate other parts of the globe 
while checking out some of the history 
displays at the International House 
2299 Piedmont Ave.; 510/642-9460), the 
cosmopolitan rooming house that 
opened in 1930 amid controversy be- 
cause of its coed, multiracial mix of 
lodgers. At its cafe, you’re likely to 
hear a variety of languages. You’d also 
fit in sipping a latte and chatting in 
French on the patio at Caffe Strada 
(2300 College; 510/843-5282). 

Telegraph trek. Head down the hill to 
the city’s most famous road, Telegraph 
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Avenue. After all these years, it’s still 
lined with street vendors hawking 
beaded jewelry and batik shirts. The 
strip also has outstanding book and 
music shops. For literary browsing, 
check out Berkeley’s landmark Cody’s 
Books (2454 Telegraph; 510/845-7852) 
and Moe’s Books (2476 Telegraph; 
510/849-2087). For a perusal of global 
tunes, new and used, visit the ever- 
popular Amoeba Music (2455 Telegraph; 
510/549-1125) and Rasputin Music 
(2401 Telegraph; 800/350-8700). 

Flavors of the East. ‘Transport yourself 
to Tibet in the meditation garden of the 
Nyingma Institute (1875 Highland Place; 
510/843-6812); just remember to take 
off your shoes and observe silence in 
the garden. This Buddhist center also 
has a bookstore for dharma seekers. 
Remain in an Eastern frame of mind 
at Takara Sake U.S.A. (708 Addison; 
510/540-8250), where you can sample 
Japan’s national beverage and tour a 
sake museum. Back toward campus, 
Eastwind Books of Berkeley (2066 Uni- 
versity; 510/548-2350) has a good se- 
lection of Asian and Asian American 
books. 
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Gourmand grind. Honor a longstanif 
ing Berkeley tradition with a cup a 
coffee and a muffin at the origin 
Peet’s Coffee & Tea (2124 Vine S) 

510/841-0564). 
Birthplace of baby greens. No foc 
tour of Berkeley would be comple: 
without a look at the surroundiri 
“gourmet ghetto,” that stretch of Shai 
tuck Avenue between Cedar and Vui§ 
Streets (and spilling a bit beyony 
where Chez Panisse was foundd§ 
more than 30 years ago. You can sat/ 
ple true California cuisine here or uj 
stairs at the Chez Panisse Café (clos) 
Sun; reservations recommended; 1517 Shil 
tuck; 510/548-5049), which is less ej 
pensive but has equally worthy foo 
Or try tasty Jewish comfort classi 
such as chicken soup and whitefi) 
salad at Saul’s Restaurant & Delic 
tessen (1475 Shattuck; 510/848-3354) 
Dub, yeah. The film offerings at ti 
UC Berkeley Art Museum and Paci} 
Film Archive ($8; 2575 Bancre | |) 
510/642-1412) are frequently heac! 
foreign-language affairs. But what b) 
ter way to cap such a cosmopolit | 
weekend? @ 










































lenty of fine lodging, dining and shopping to please any traveler. See for yourself, 
11-800-VISIT-MT, ext. 418, or log on to www.skimt.com for a free winter guide. : www. oe com 


fc e the seeret Spaniards found centuries Bee: Huge mountains, exceptional snow and 
r owded slopes. Even today, Montana remains an undiscovered winter gem. Yet we | YT 


ee 


YOU'RE SHORT OF BREATH. 
I¢ it the sKuIng. 


OR THE VIEW? 


Big Mountain Resort offers 3,000 acres of dramatic terrain, 300"+ of annual 
snowfall, and the genuine mountain town of Whitefish at its base. Not to 
mention, endless views of Glacier National Park. Breathe deep. And enjoy 
Pure Montana. 800-858-4149 or www.bigmtn.com/sunset. 


PURE MONTANA 


STARTING AT $450/person: Four days skiing and five nights lodging in an Edelweiss condo. — wruteris#, MONTANA 
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Amador wine 
roaming 


For a complete list of 
Amador County wineries, 
contact the Amador Vint- 
ners Association (www. 
amadorwine.com, 888/655- 
8614, or 209/267-2297). For 
lodging and other activities, 
check the Amador County 
Chamber of Commerce 

& Visitors Bureau (www. 
amadorcountychamber.com, 
800/649-4988, or 209/223- 
0350). 


Wineries 

@ Sobon Estate. 9:30-5 
daily. 14430 Shenandoah 
Rd.; (209) 245-4455, 


®@ Dobra Zemija. 10-5 
daily. 12505 Steiner Rd.; 
(209) 245-3183. 


© Villa Toscano Winery. 
10-5 daily. 10600 Shenan- 
doah Rad.; (209) 245-3800. 


@ Montevina Winery. 
10-4:30 daily. 20680 
Shenandoah School Rd.; 
(209) 245-6942. 

@ Nine Gables Winery. 
11-5 Thu-Sun. 10778 


Shenandoah Rad.; (209) 245- 


3949. 
@ Vino Noceto. 12-4 Fri, 


11-5 Sat-Sun, or by ap- 
pointment. 11011 Dickson 
Rad.; (209) 245-6556. 

@ Story Winery. 12-4 
Mon-Fri, 11-5 Sat-Sun. 
10525 Bell Rd.; (209) 245- 
6208. 
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Gold Country 


treasure 


Explore the Sierra foothills 
on this fall wine-tasting drive 
By Lora J. Finnegan 


ou can’t really call Amador County a 

new wine region. After all, vines were 
planted here, in the Sierra Nevada 
foothills, when Abe Lincoln was president— 
some of those graybeard Zinfandel vines from 
the 1860s are still producing—and only Prohi- 
bition has interrupted the flow of wine. But in 
recent years, Amador’s wine country has re- 
ally grown up. Of some 20 wineries dotting the 
oak-studded hills, at least a half-dozen have 
opened in the last 10 years, and all are helping 
to shape a new image for Gold Country wines. 
Zinfandel is still king here—of Amador’s 




























Sniff the oleliTe tT 
of Amador winesg § . 
at Susan’s Placed 

in Sutter Creek.; 
























2,823 acres of vineyards, 65 percent are plante:}” 
with that varietal. But even as big Zin remami 
dominant, many wineries—both newcomer 
and veterans—are trying out varietals that hawJ), 
never before been seriously tested here. 

In Sutter Creek, Susan Carter of Susann} 
Place Wine Bar & Eatery has watched Amada 
County winemaking mature. “Since thes 
wineries are all small, they can afford to be aay 
venturous and willing to experiment. They” } 
trying Rhone and Tuscan varietals—Barber!§, ~ 
Sangiovese, Syrah—and have been gaining “J . 
good reputation lately,” she notes. 

You can sample local winemaking styles 
the bar at Susan’s Place, tasting vintages fro. 
most of the wineries in the Sierra foothills are 
But it’s much more fun to tour this emergir| 
wine country on a day’s drive. November is 7 
fine time to visit: The days are crisp, the se} 
son’s first rains usually start to green up tl ; 
hills, and the harvest-season crowds are gone 

(Continued on page 3 f , 
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[A class action lawsuit about the durability of Louisiana- 
icific’s Nature Guard® roofing shingles is pending in the 
iperior Court of California, County of Stanislaus, called 
re Guard Cement Roofing Cases, J.C.C.P. No. 4215. 


‘The Court decided this should be a class action on behalf 

a “Class” of people, called “Plaintiffs,” that could include 
ju. This notice explains your rights and options. If you are 
luded, you have to decide whether 
Stay in the Class and be bound by the 
sults of an upcoming trial, or exclude 
urself and keep the right to pursue 
ur own lawsuit. Get a detailed 
tice at www.natureguardsuit.com or 
Il 1-800-309-7473. 


ARE YOU AFFECTED? 


You are in the Class if you own or 
yned a home or other structure on 
nich Nature Guard shingles manufac- 
red or sold by Louisiana-Pacific 
p poration (“L-P’’) are, or have been, 
Stalled. There are exceptions to 
ass membership in the detailed 
tice. 


WHAT’S THIS ABOUT? 
when installed. 
The Plaintiffs contend that Nature 
uard shingles prematurely fail, and 
ggat L-P knew this. The suit claims that L-P breached its 
press warranty and violated California laws. L-P says that 
#ature Guard roofing shingles are performing well and that L- 
lis addressing homeowner concerns fairly and reasonably. 
nis case does not involve personal injury claims. The 
burt has not decided whether the Plaintiffs or Defendant are 
ht. The Plaintiffs must prove their claims at a trial set to 
"in on November 1, 2004. 


WHO REPRESENTS YOU? 


‘The Court appointed the law firms of Damrell, Nelson, 
Bhrimp, Pallios, Pacher & Silva; Lieff, Cabraser, Heimann 
| Bernstein, LLP; Cotchett, Pitre, Simon & McCarthy; 
pusley Brain Stephens PLLC; Dole, Coalwell, Clark, 
jountainspring, Mornarich & Aitken, P.C.; and Birka-White 
iw Offices, to represent you as “Class Counsel.” You do not 
Wve to pay any money to participate. Instead, if Class 
f prs! obtains money or benefits for the Class, they may 

ply to the Court for payment of reasonable attorneys’ fees 


Nature Gua 


A cement/fiber product, Nature Guard 
shingles. look like wood cedar shakes. 
They have a random width appearance 








LEGAL NOTICE 


If your home or structure ever had 
ouisiana-Pacific’s Nature Guard® shingles, 
i class action lawsuit may affect your rights. 


and costs, which would be paid out of any funds recovered 
before distributing the rest to the Class, or by L-P if ordered by 
the Court. You may hire your own lawyer to appear in Court 
for you; if you do, you have to pay that lawyer. Virginia Davis, 
Angel Jasso, Angela Jasso, Mahleon Oyster, George Sousa, 
Karl Von Tagen, Nick Marassi, Debra Marassi, and Stephen 
Redmond are Class members like you, and were appointed by 
the Court to be the “Class Representatives.” 


WHAT ARE YOUR OPTIONS? 
rd Shingle 


You have a choice whether to stay in 
the Class or not, and you must decide 
this now. If you stay in the Class, and 
money or benefits are obtained, you 
will be notified about how to partici- 
pate and share in any proceeds. You 
will be bound by all orders and judg- 
ments of the Court, and won’t be able 
to sue, or continue to sue, L-P for any 
claim based on the same facts, ever 
again. To stay in the Class, you do 
not have to do anything now. 


If you don’t want any money or ben- 
efits from this lawsuit, but you want to 
keep the right to be part of your own 
lawsuit against L-P for these claims, 
now or in the future, you must exclude 
yourself by writing to the address 
below, postmarked by November 30, 
2003. In your letter, you must say that you want to be exclud- 
ed from the Class. You can also get an exclusion request at the 
website below. If you exclude yourself, you cannot get any 
money or benefits from this lawsuit and you will not be bound 
by any Court orders or judgments in this case. If you want to 
stay in the Class and potentially get money or benefits, do 
not send an exclusion request. 


GETTING MORE INFORMATION 
If you have questions, call 1-800-309-7473, visit the website 


at www.natureguardsuit.com, or write to: Nature Guard Class 
Action, P.O. Box 1101, Modesto, CA 95353-1101. 


1-800-309-7473 
www.natureguardsuit.com 



















































































Europe 
River Cruises 
Discover the most enjoyable and 
hassle-free way to travel. 

See the best of Europe from her legendary 
rivers, away from busy highways. Visit 
grand cities and charming medieval towns. 
Watch a fairy-tale world of castles and 

vineyards float by. 


Unpack only once! Sail aboard deluxe 
ships. Enjoy spacious cabins with picture 
windows and elegant one-seating dining. 
All shore excursions are included. English- 


only, onboard and ashore. 


Experience Europe’s winter wonderland 
during Christmas Markets season and 
New Year's in December, 2003, from 
$1398, including air. Or travel in spring, 
summer or fall of 2004 from $1998, 
including air. Choose from 32 cruises, 
7 to 21 days. 





China & Yangtze Cruises 
Discover the best value to China. 
See China's imperial treasures and its 
legendary scenic splendors, including the 
spectacular Three Gorges. Choose from 
our expertly designed escorted 10- to 21- 
day tours. Stay at deluxe hotels and cruise 
aboard the best ships on the Yangtze. All 
meals and cruise excursions are included, 
plus performances and cultural highlights. 


From $1798, including airfare. 


UNIWGRLD. 


No. 1 for River Cruises in Europe 
and for travel to China. 


See your travel agent or call 


800-645-0794 


www.uniworld.com 
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Wine country roving 

To get a firsthand look at what the 
wineries are up to, take a drive around 
Plymouth, 15 miles south of Placer- 
ville, where wineries bunch up like 
grapes. The rolling hills don’t get a lot 
of rain (an average of 38 inches annu- 
ally), but the soil—a mixture of sand 
and clay—retains moisture well 
enough that many vineyards aren’t irri- 
gated, producing small yields of in- 
tensely flavored grapes. 

Start your roaming a couple miles 
northeast of Plymouth on the main 
drag through the area, Shenandoah 
Road. One old standby not to be 
missed—and an appropriate first stop— 
is @ Sobon Estate, a historic landmark 
on Shenandoah Road. Founded in 
1856, it ranks among California’s oldest 
wineries, and its museum is worth tour- 
ing for a peek at early Amador agricul- 
ture and winemaking. 
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Next, take a short detour up Stein 
Road to ® Dobra Zemlja, established 
1995. Strains of jazz, blues, or classiaia 
music greet you as you enter the smijk 
cave that serves as tasting room atip) 
barrel storage facility. Owner Mildpier 
Matulich calls his winemaking sty 
“the peasant’s way”—handpicke: 
handcrafted, and unfiltered. 

For contrast, get back on Shenaifi ¢ 
doah Road and stop by one of tify 
county’s newest wineries, © Villa Tog 





nh 
cano Winery. It has a grand Tuscai}y| 
style tasting room, fountains, a gin 
shop, and a small bistro serving sari 
wiches, pizza, and pasta. 
Take a side jog onto Shenando 
School Road to stop at @ Montevi 
Winery. It was the county’s first po 
Prohibition winery and remains | 
largest and most modern, with a no 
$12 million production facility. Y i | 
can spend hours tasting your wiR 
i 


; 








el ) ough the winery’s Italian portfolio, 
df cluding hard-to-find varietals like 
sgaghianico, Freisa, and Teroldego. 
ap Return back on Shenandoah Road 
nijo Newcomer @ Nine Gables Winery, 
Miljvhere owner Jerry Notestine claims 
‘jae quality of Amador’s wine comes, 
ia part, from what’s not here. “It’s not 
| nutrient-rich soil—it’s full of pulver- 
eng granite—so the vines are stressed 
(ffaturally, resulting in fewer—but 
gWichly flavored—grapes.” Notestine is 
isso knowledgeable about Amador his- 
agpry. “There were wine grapes grown 
gj. these foothills as early as 
fae 1850s,” he notes, “selling to the 
sigprty-niners roaming these hills in 
temearch of gold.” 
ip Nine Gables has its own ties to Cali- 
prnia history—a planting of Mission 
airapes that dates to the early 1900s. 
it’s one of the few wineries to grow 
, we varietal, which was. brought to Cal- 





ifornia in 1782 by Spanish missionar- 
ies.) The resulting Mission Claret is 
like a rosé on steroids. 

Back on Shenandoah, you’ll take 
a quick detour onto Dickson Road 
and another new winery. Small, quaint 
@ Vino Noceto produces a popular San- 
giovese that you can sample in the tast- 
ing room. While you’re here, ask if 
“grappa school” is in session—you'll be 
treated to a brief seminar on grappa, 
the brandylike liquor made from the 
seeds, stems, and skins of grapes left 
over from winemaking. 

If you have time for one more side 
trip off Shenandoah Road, head up 
Bell Road to @ Story Winery, which 
helped revive Amador winemaking in 
the 1970s. The tasting room is in a 100- 
year-old bunkhouse pockmarked with 
holes made by acorn woodpeckers. 
Story’s picnic area is inviting—over- 
looking a canyon stuffed with oaks and 
stirring with wild turkeys, quail, and 
rufous-sided towhees. Settle in with a 
picnic and a bottle of Story’s luscious, 
jammy Zinfandel and take in the show. 

This is a good place to linger and con- 
template how the region has changed 
since Gold Rush days. As you let the ro- 
bust Zinfandel swirl over your tongue, 
you'll realize Amador County’s ultimate 
irony: In their single-minded quest for 
precious metals, those early forty-niners 
overlooked the richest strike of all—a 
Mother Lode of liquid gold. 


Area dining 

Caffé Via d’Oro. Pasta, pizza, salads in a 
casual cafe. Lunch Sat-Sun, dinner 
Wed-Sun. 36 Main St., Sutter Creek; 
(209) 267-0535. 

Susan’s Place Wine Bar & Eatery. ‘laste 
or buy more than 100 Sierra foothills 
wines, including some from 20 
Amador County wineries. Hearty 
soups and sandwiches. Lunch and dinner 
Thu-Sun. 15 Eureka St., Sutter Creek; 
(209) 267-0945. 

Zinfandels at Sutter Creek. Menu stand- 
bys like polenta and filet mignon; 
monthly wine dinners. Dinner 5:30 
Thu-Mon. 51 Hanford St. (State 49), Sut- 
ter Creek; (209) 267-5008. 
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in few | 
shining examples. 





Maiti g eth 
of brilliant options. 


All at The Home Depot‘ 





Come to the one place 
with the newest 
lighting styles and ideas. 


You can do it. We can help: 


© 2003, HOMER TLC, Inc. All right: 
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A taste of 
Hayes 


Food is high art in 
S.F.’s Hayes Valley 


By Charity Ferreira 
Photographs by Margot Hartford 


an Francisco’s Hayes Valley 

might just be the only neighbor- 

hood in the city where both 
corsets and ice cream sandwiches come 
custom-made, and where yoga students 
get distracted by the smell of fried 
chicken wafting over from the soul- 
food restaurant next door. 

In this cultural hub west of the Civic 
Center, you'll find everything from one- 
of-a-kind clothing designs to fresh crois- 
sants. In fact, food and drink take their 
rightful places among the highest forms 
of artistic expression here. Case in point: 
Citizen Cake (closed Mon; 399 Grove St.; 
415/861-2228). The popular pastry shop 
serves inspired lunches and dinners, but 
you can also stop in for a fleur de sel(ery) 
Bloody Mary or a s’more brownie. 

At Arlequin (384 Hayes St.; 415/626- 
1211), choose a salad or sandwich—try 
the grilled pear and bacon with white 
cheddar—and enjoy your lunch in the 
community garden behind the building. 
Or have a Belgian beer and a cone of 
fries with wasabi mayonnaise or curry 
ketchup at Frjtz (579 Hayes; 415/864- 
7654), which also has outdoor seating. 

Unique shops and galleries offer 
plenty of opportunities for browsing. 
Flight 001 (525 Hayes; 415/487-1001) 
sells high-style, retro luggage and travel 
accessories, including bags made of re- 
cycled seat belts. Get your gifts at Lavish 
(closed Mon; 540 Hayes; 415/565-0540), a 
new boutique with handmade jewelry, 
handbags, and more by local designers. 

For a truly unusual gift, try True Sake 
(closed Mon; 560 Hayes; 415/355-9555), 
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the United States’ first dedicated sake 
store, devoted to demystifying the pop- 
ular Japanese rice wine. Hit Urban Knit- 
ting Studio (closed Mon; 320 Fell St.; 
415/552-5333) for yarn, classes, and a 
friendly spot to hang out and knit. 
Come evening, Hayes Valley is 
known for its upscale places to dine, no- 
tably the French Californian cuisine of 
Jardiniere (300 Grove; 415/861-5555), 
the southern French, Mediterranean, 
and Californian blend at Absinthe 
Brasserie & Bar (closed Mon; 398 Hayes; 
415/551-1590), and the fresh fish and 
seasonal dishes of venerable Hayes 
Street Grill (320 Hayes; 415/863-5545). 
Less celebrated but no less satisfying 
































Spin a yarn at the 
edeaM Culiadiate n= -5(2) oh 
below, jazz up your! 






dining options abound. Tandoori Gri 
(602 Hayes; 415/241-1900) serves erilld) 
kebabs and other Indian dishes. Fria 
chicken is the specialty at Powell’s Plaq| 
(511 Hayes; 415/863-1404); order th) 
sides of greens, corn, and black-eye| 
peas. For sushi, try Midori Mushi Sus! 
and Beetle Bar (closed Sun-Mon; 4i) 
Grove; 415/503-1377), a tiny restaurat 
and DJ-manned sake lounge tuck«| 
into a corner of the Days Inn. 
If you don’t have tickets to the nearh 
opera house or symphony hall, ling 
over a drink at the relaxed, artsy Moo} 
Toby’s Revolution Cafe and Art Bar (5 
Laguna St.; 415/626-1508), featurii} 
changing art exhibits and occasior 
live music. Or hit Hayes and Vine Wil 
Bar (377 Hayes; 415/626-5301), a soig 
setting for tasting a wine selection | 
eclectic as the neighborhood itself. + 
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SUBARU FORESTER’ TURBO 


Inside the new Subaru Forester XT, you’ll find the assertive power of a turbocharged 210-horsepower 


boxer engine and the assuring traction, balance and control of Symmetrical All-Wheel Drive. 
so So whether maneuvering through crowded streets or a remote mountain road, you'll find the 
0 confidence to take on any obstacle, or opportunity, you come across. 1-800-WANT-AWD. 
[a ; 


subaru.com 
The ABC's of Safety: Air bags. Buckle up. Children in backseat. 
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oy Cota Gate Bridge | 5:15 am 


There's Sanit 
about San Francisco. 


Others ‘say it's riding the cable car 

up Nob Hill at. noon. 

Orval fresco dining in North Beach at dusk. 
What do you say? Call 1-888-Stay-N-SF 
or visit sfvisitor.org for great hotel deals. 
And request our Preferred Travel Guide 
with exclusive Visa® offers for restaurants, 
Ela d ele diol a hy BR ireyohs and hotels. 

Visit us soon... 

dalam ele me a) RSh for yourself. 


SanFRANCISCO 


Convention & Visitors Bureau 


It's Everywhere You Want 
SAVE Colmel se} to Be in San Francisco 


Everybody's Favorite City” 





Some say it's the Golden Gate Bridge at sunrise. 
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This month, hop 
aboard the Niles 

Canyon Railway’s 
Train of Lights. 





Niles: take two 


As the holidays near, find lights 
and charm in this historic town 
By Lora J. Finnegan * Photograph by Jean Jarvis 


iles could have been big—bigger even than Ho ., 

| \ | wood. But missed opportunities of the past are i}, 

blessing today. This historic district in Fremoni}, 

about 30 miles south of Oakland, has retained a laid-baq§... 
character that’s a real find in the Bay Area. By late Noveri§,, 
ber, Niles is decked out in twinkling lights, and holida; " 
activities are well under way. i, 

Niles’s brush with movie fame came when the Essanai}y 
Film Manufacturing Company opened in 1913, just as Holl}; 
wood was getting started. The studio cranked out silent filni§, 
by Broncho Billy Anderson and a rising comedian namo§f,) 
Charlie Chaplin. But by 1915, the industry had been wooo}, 
by Southern California’s climate and gravitated there, so tl 
town’s star faded. 

Today Niles is a charmingly walkable area to explon }), 
Start a visit on Niles Boulevard at the Vallejo Adobe, built: 
1842. Open only for special events, the building is near ti} 
entrance to the Mission Adobe Garden Center and Nurse’. i... 
(closed Tue; 36501 Niles Blud.; 510/796-7575). A sunny late-f!) ‘y 
day is the perfect time for a stroll between its rows of tows 
ing trees. 

Niles Boulevard is a popular shopping street for art, 


tiques, and collectibles. Browse the furnishings at Morni’ , 
Glory Antiques (closed Mon-Tue; 37372 Niles Blud.; 510/ 76) 
3374), then view paintings by local artists at the Fremont}, } 
Association (closed Mon-Tue; 37659 Niles Blud.; 510/792-090', 
Pick your favorite from among more than 2,000 handbloy) }): 
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lass ornaments from Italy, Germany, 
Poland, and other European countries 
it Antique Treasures (closed Tue; 37725 
Niles Blud.; 510/742-0664). 

At Tyme for Tea & Co. (closed 
Vion-Tue; 37501 Niles Blud.; 510/790- 
1944), ladies can wear one of the tea 
i hop’s period hats over lunch or while 
Injoying a three-course Victorian-style 
lea ($16). Sitting among the dainty, 
iiace-covered furnishings, hat-wearing 
Guests fit right in. 
lit One favorite family activity is riding 

he Niles Canyon Railway (from $11; 
SN) Kalkare Rd., Sunol; www-.ncry.org or 
925/862-9063), a vintage train that, by 
lla te November, is strung with more 
iilhan 20,000 holiday lights. The Christ- 
Wnas miusic-filled Train of Lights 
eaves at 4:30 and 7 Friday to Sunday, 

November 30 to December 21, and the 
}imilarly themed Auld Lang Syne Train 
ullffuns December 27 to 28. These popu- 
aMar runs usually fill up, so book early. 
lhe train leaves from an 1885 depot in 
aihearby Sunol and chugs into Niles; the 
(lWound-trip ride lasts one hour. # 










“Roaming Niles 

if fom |-880, take the Decoto Rd. exit and go 
ast, then head south on Alvarado-Niles Blvd. 

j0nt'Ad follow it to Niles. For more information, 

)Montact the Fremont Chamber of Commerce 

910/795-2244), 


NOVEMBER 2003 41 











THe ArT OF PERFECTION 





ANOLON ADVANCED CLuapD 
Tri-PLty CLap Construction WiTH CooL, 
Siiep-Free ANOLON SurEGRIP™ HANDLES 


ANOLON 


The Gourmet Authority 


AVAILABLE AT Macy's, BLOOMINGDALE’S, LINENS-N-THINGS, Carson Pirie Scott 
AND OTHER FINE RETAILERS. 





Visit US @ ANOLON.COM OR CALL I 800 388-3872. 





BUY YOUR FAVORITE HISTORIC COVER 








For a limited time, use your MasterCard® 
and receive an exclusive 10% discount on 
Sunset posters. To receive this discount, 
call 1-800-227-7346 and ask _— 
for Ext. 5570 on 

weekdays, “wt P| 
between 9 am and + 





4 pm Pacific Time. 


If paying by check, 

make payable to: Sunset Publishing 
Corporation and mail to Sunset 
Magazine, Attn: Posters, 80 Willow Road, 
Menlo Park, CA 94025. 


ar 


THE ART OF SUNSET POSTER 
24” X 36” $10.00 


SEE 
cer ae 


Sunset 


Indicate which poster(s) you would like to 
order by specifying poster month and 
year. The shipping charge is per order, 
not per poster. 






Visit www.sunset.com/web/go/poster.htm 


to view other posters in this special collection. 
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Visiting 

the center 

The Coachella Valley 
Wild Bird Center is open 
for guided tours at 8 A.M. 
the first Saturday of each 
month (upcoming dates are 
Nov 1 and Dec 6). 46-500 
Van Buren St., Indio; www. 


coachellavalleywildbirdcenter. 
org or (760) 347-2647. 
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TRAVEL - MAKING A BETTER WEST 





Bird sanctuary 


In Indio, Linda York 
is an owl’s best friend 
By Peter Fish = Photograph by David Zaitz 


inda York realized things had gotten 

out of hand when her husband came 

home one day and found 90 birds of 
prey in their house. 

“Everything was overrun,” York recalls. 
“And my husband looked around and said, 
“This isn’t going away, is it?’” 

‘That was when York understood that her 
passion for rescuing sick, injured, or orphaned 
birds of prey and nursing them back to health 
had become a calling. And that the birds 
needed a more spacious home. So she worked 
to found the Coachella Valley Wild Bird Cen- 
ter in the desert town of Indio. 

Famous as a refuge for movie stars, the 
Coachella Valley is also a haven for numerous 
species of birds—and sometimes the birds, like 
the movie stars, require a stay at a rehab center. 
York and her volunteers treat pelicans and 
other waterfowl brought in from the Sonny 
Bono Salton Sea National Wildlife Refuge, 
about 70 miles to the south. They also treat 
hawks, owls, and other birds of prey that have 
come out second best in confrontations with 






































Tough glove: 
Amber the barn 
owl gets a hand | 
from Linda York. 


car windshields and power lines. The averagy 
bird stays two to four weeks; occasionally 
very badly injured patient will stay on as a per 
manent resident, serving as a foster parent tha 
helps to imprint other birds. 

Now through May, the center is open once : 
month for a bird walk, which includes a tour ¢ 
the center and the adjacent manmade wetland: 
On your visit, you'll likely be greeted by 
somewhat testy iguana, Mr. T (York’s intere 
in animals doesn’t stop at birds). ‘Then you'll Ej 
guided to the cages where the birds are kepy 
Permanent residents include great horned ov 
Ulie—“that’s Old English for owl,” York says- 
who has one wing amputated below the elboy 
Rodney the roadrunner, and Albi, anothd 
great horned owl. York says, “Albi is my fost 
mother extraordinaire.” 

Some people, of course, might call York hej 
self a foster mother extraordinaire. An Indio nj 
tive, she grew up an animal lover: “I was alway 
the one who brought home snakes and lizare 
and the little birds who died.” She began volu: 
teering at Palm Desert’s Living Desert Zoo ang 
Gardens and, she says, “fell in love with d 
birds of prey.” That love inspired her to stuef 
animal rehabilitation—which led to all tho 
birds in her house and eventually to the cente} 

“Everybody has to have something th 
makes them feel they’re making a difference 
York says. “I was crazy enough to do this.” : 


Give the holiday gilt 
they Il enjoy all year long 














Check off your holiday gilt list today! 





To order your gift subscriptions, call toll-free 


1-800-777-0117 


We'll send you an elegant gift card to announce each gift personally. 
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New Mexico 


With 450 acres, there’s more than | 
enough room for you and your 


rejuvenated spirit. 


New Mexico 





THE 


BISHOP'S LODGE 


RESORT & SPA 


Santa Fe, New Mexico 













Pr PP PP PIPPIPPP>> 


Perhaps it will be the view of the white-cappe: 
Sangre de Cristos. A hike or horseback rid 





mie : = = } 4 
3 Os I YOUR §& E through a breathtaking canyon. Or a relaxing)| 
lI | | gourmet meal at La Fuentes. Maybe it will bt} 
| a Native stone massage or Tesuque clay wra)§) 
| hopper’s dream come true. at the ShaNah Spa that does it. That suddenl 
| 


melts away tension and stress, and completel) 
revitalizes you. One thing is certain. At our reso) 
and spa, you will find a new person inside you. 


ty culture capital, 


| rp < fie 1} " 
wT | ind with over 500 sallerie: 





| 
| 
| | : 3 uve ta tind a 
iI | ' You ve SHYE TO Jilld SOM 
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for reservations call 800-732-2240 or visit www.bishopslodge.ccs) 








Arizona Grand Canyon Southern California 


. SADDLE Up For 
WESTERN HOSPITALITY. 
Celebrate the spirit of the West at a 


20,000-acre guest ranch...with 100 horses 


World class 3, 4,5, 7 & 13 day 


motorized & oar powered trips. Thrilling love El Paseo with its splendid sculptures | 


showcased on a grassy median that ribbonsi 











tor exploring rugged trails, anda challeng- 
Ing course that won Golf Magazine's 
Silver Med | Award as one of A\merica’s 
e best resort layouts [ njoy starlit campfire 
cookouts, trap & skeet, nature programs, 
desert jeep tours and fine dining all just 


1 short ride northwest of Phoenix for 


“eh a | { 
may reservations trom $201 nightly including 


| | Spe 
ll meals, call 800-684-5030 


A Historic Guest Ranch and Golf Club 


www.SunC.com 





1551 S, Vulture Niet Road, Wickenburg, AZ 85 390 
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rapids, majestic scenery, top notch 
meals, great camping, friendly, 
professional guides, quality interpretive 
programs. Our passengers are singles, 
couples, families, & groups ranging in 
age from 8 to 84! 
Free Color Brochure 


inAZ 


Authorized concessioner of the National Park Service 










the length of the drm 
WS cae Bordered by some 


of the world’s finest establishments, it's all’ 
part of Palm Desert’s Art in Public Places | 
stroll for the soul. 


Want to know more? Call (800) 873-2420 
or visit us at palm-desert. ve for you 
free Vacation Planner. 





PALM DESER | 





Arizona 


Scottsdale's best for less. Suites 
with kitchens, dining areas, 
work desks and high-speed 
Internet access. Complimentary 
USA Today, continental breakfast, 
evening hors d'oeuvres. Resort 
courtyard with pool, whirlpool 
and exercise room. Explore The 
Shops At Gainey Village with 
boutiques, restaurants and 
entertainment. Nearby, play 
the Valley's best championship 
golf courses and enjoy the 
Health Club & Spa at Gainey 
Village. It’s all waiting for you 
at Gainey Suites Hotel 


GAINEY SUITES 
HOTEL 


s : 

7300 E. Gainey Suites Dr. © Scottsdale, AZ 85258 
7. 800-970-4666 * 480-922-6969 

FAX 480-922-1689 © www.gaineysuiteshotel.com 


idio suite, excluding taxes, now through 12/30/03. Limited availability. 
ludes holiday weekends. Not applicable to groups or existing reservations. 


California 


SFROM 
9] GREAT VALUE RATES 


® 


A very good place to be. 


RAMADACALIFORNIA.COM 


or 
1.800.2 RAMADA 
Ask for our Great Value Rates (promo code LPGY). 


Is at the LPGV rate are limited and subject to availability at the participating 
r es noted. Standard rooms only are available at LPGV rate. Blackout dates 
nd other restrictions apply. Advance reservations required. Cannot be combined 
other offer, promotion or special rate. ©2003 Ramada Franchise Systems, 
line. All ights reserved. All hotels are independently owned and operated. 


Central Coast 





Ks revel Diao aa 


Arizona Bed & Breakfast Inns 


pacaeeeem me California B&B 
BERET Thi Certificates 


ALL INCLUSIVE EXPEDITIONS Perfect for ay 
occasion. 


Free Color Brochure 
Any amount 


GRAND CANYON ig a , : CABBIcom — your 
EXPEDITIONS A : e A one source for over 


Authorized Concessionaire of The National Park Service 2 3 : 350 certified 


Outfitters for the si California Bed & 
National Geographic Society, and others : Breakfast inns 


Toll Free 1-800-544-2691 eens 
www.gcex.com . ficeedibeettiiiey. “| )) (alloria Assocation o 
or write P.O. Box O Kanab Utah 84741 Bite Pde a, | Sam Be Brkt ns 


Alaska 


ENCHANTED ACCOMMODATION 
WHITT’S ALASKAN ADVENTURES IN THE aes OF ene tect 
14-day fully escorted tour of Alaska & e e e S 
the Yukon. Get off the beaten path. New Mexico 
5le days available for hiking, bird- B FD c B R EAKFAST Assn. 
ing, relaxing. AK owned & operated. 
1-888-764-2662 2A @ Free Member Director 
www.whittsadventures.com iC oe aoe a rr www.nmbba. org 


California Coast California Coast 


ose to everything. 


PACIFICA BEVERLY HILLS SAN DIEGO 

Best WESTERN BEVERLY PAVILION HOTEL SOMMERSET SuITES HOTEL 
LIGHTHOUSE HOTEL An elegant hotel in the Located in San Diego’s 

The only San Francisco heart of Beverly Hills. “Uptown District” loaded 
Bay Area hotel right (877) 441-5050 with nightlife. 

on the ocean. (866) 204-8333 


MARINA DEL REY 
HOLIDAY INN EXPRESS SAN DIEGO 

PISMO BEACH In the midst of Marina del Best WESTERN 
SPYGLASS INN Rey and the colorful BLUE SEA LODGE 
On the cliffs overlooking Venice Beach Boardwalk. On the sand at Pacific 
the ocean. (800) 821-8277 Beach. 

(800) 333-0198 (800) 258-3732 


(800) 920-6664 


Visit our website today to learn more about 


special rates and packages available at all 19 Pacifica — 


of our California coastal hotels. 


Ps, On oni COMPANY 
www.pacificahotels.com/sunset 
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Mendocino County Mendocino aah Lake Tahoe/Reno Area 


& Aa Fest 


NOVEMBER I2 - 23, 2003 
4th Annual 


Mendocino Wine & Mushroom Fest 
... a 12-day county-wide extravaganza! 


a > 
for 4 os 1c See 
ite 
bed dr OOM su subject t© 
Luxury o” Me anud ay one this 


ee urs 
= ops ala 2 ie of {e 


Ree slopeside in a luxurious one, two 
three bedroom condominium suite at tl 
base of the award-winning Squaw Valli 
USA ski resort — just min- 

utes from Lake Tahoe and 

only 45 min. from Reno 

Tahoe Intl. Airport. Skiing, 

shopping and dining is all 

just outside your door! 


i | SunSel Travel Directory” 
Winemaker Dinners 
Mushroom Symposium 
Special Holiday Shopping 
| Wine & Brewery Passports 
Hi | et FS Mushroom Exhibits, Fairs & Forays 
| A ae Special Lodging Rates 
1H eh iin Tee Coast Botanical Gardens Walks 





888-423-7273 
www.thevillageatsquaw.conil 











§ 2 day-2 night 
ski-in/ski-out 
packages 


Mendocino Coast 








person 
*some restrictions apply. 


TV, VCR and Hot Tubs 
Children & Pets Welcome 
www.seafoamlodge.com 


| (707) | 037-1827 (800) 606-1827 
P. O. Box 68, MENDOCINO, CA 95460 


| =e | Ocez iews Beach Access 
“a ; ; 1-888-736-9807 
A gloriously las ae lee www.squawvacations.com | 


part of California.” 
—New York Times 











SOUTH LAKE TAHOE VACATION RENTAL(. 


PEO To ety ban OD ltr WOT) 


Affordable Quality Renta 
Call for $50 off your rer 


Some restrictions apply 


Fort Bragg, RQ wees 


To Preview Vacation Homes Vi" 


Perey hey fea a MCKINNEN 
BANKCR © ASSOC, 


ar i 
a Zee eae 


ff 





6 a : 
DON Truckee’s alluring charm 


YOUR is the perfect balance of 


outdoor adventure and 


A ae 


(866) 239-5605 www.truckee.com cHAMBER of cares bs 


1-800-655-0608 
www.stayinlaketahoe.co b 
th 


332 North Main Street, Fort Bragg, CA 95437 
North Lake Tahoe Vacation Nt Bor 


| || 1-800-726-2780 
| 
| 





www.fortbragg.com 
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‘a | Lake Tahoe/Reno Area 


oe ODIO 
TAHOE REALTY 


INCLINE VILLAGE Vacation Rentals 
seg < Homes, Condos, Chalets 
RTH LAKE TAHOE [aaaesiainees 

(888-686-5253) 


im www.InclineAtTahoe.com | 


Monterey Peninsula 


MS PENINSULA INNS 
| 


§ on 17 Mile Drive Pass, 
Tickets, Shopping, 
Tours Fee 
ot Gift & More!!! 


* Based on Availability 
hange * Expires 12/24/03 


x. 


& Spa Available 
tal Breakfast 


aven Inn & Suites 
e Inn & Cottages 


VBA eee ey com 


@ $125* Special 


Sunset Rate 


FOUR SISTERS INNS 
Cobblestone Inn 


Ca rmel-by-the- Sea charm 
800-833-8836 


Gosby House Inn 
Inviting Victorian in the seaside 
village of Pacific Grove 
800-527-8828 





a. ees 
lFor special offers, visit www.foursisters.com 
Sun-Thurs, 11/2/03-3/31/04, ex. holidays & subject to availability 








MEU'S FINEST | 


§UnSel Travel Directory“ 
Napa County San RnRBECIES Area 


$125* Special AA 
o 


Sunset Rate 





Four SISTERS INNS 


Maison Fleurie 


Yountville * 800-788-0369 | © One Block from Pier 39 © Outdoor Heated Pool | 
2 | & Bay Ferries © Exercise Facilities 
Blackbird Inn | Walk to The Cannery & © Conference Facilities 
Napa * 888-567-9811 | Ghirardelli Square © Business Center 
| © Budget Rental Car Desk © High Speed 
lavender | © Concierge Internet Access 
7 Wotade * 800-522-4140 | 2500 Mason Street + San Francisco, CA 94133 


1-800-325-3535 


= itary pp visit www.foursisters.com Sa CN ee 
In ie ‘ 3 *Rate valid until March 31, 2003. Sgl/Dbl occupancy, $20 each additional guest. | 


| 
eR Mme ee Oe NR Bo elo -VZ- Lol | _Rates a are per night plus tax, ., Blackout dates may apply. Subject to availability. 








intimate setting in downtown Carmel, Lobos 

ye is only four blocks from the beach. Your 

e-like room with fireplace and patio or balcony 

lOmMes yOu as we serve you a complimentary 

co nental breakfast in your room. You can explore 
el with freedom using our parking facilities. 

9. Box Li 831-624-3874 


el, CA 93921 fax 831-624-0135, 











Calatga Spa Het Springs 


vedi pie) 
Accommodations © four outdoor mineral pools 
° mud baths © mineral baths * massages 
AT FISHERMANSS : 


1006 Washington Street, Calistoga, CA 94515 a 


707-942-6269 
www.calistogaspa.com Amazi ng! I 


See Hollywood Celebrities, U.S. Presidents, 
‘ 2 Scientists, World Leaders and of course 
Northern California our Chamber of Horrors. Come experi- 
ence what has delighted more than 
10 million visitors over nearly 40 years. 
ae inf nf Noa ort ‘ In the heart of San Francisco's Fisherman's Wharf 


800-439-4305 
e-mail: sales@waxmuseum.com 


An unforgettable, adventure- 
filled week in the Sierra Nevada ) 
Mountains of California. 


_ Rustic Cabins 


a 


2116 GF Ee Ea Gee 


Quincy,’ ag llfutuld; 





The Oakland Museum of 
California—an art museum, a history 
museum, a science museum, all in 
one! There are a hundred surprising 
things to see and do in Oakland. 
Call (510) 839-9000 for our free 
60-page Destination Guide, or 


check us on the web: 


CVB 


oaklandcvb.com oa an 


convention 


Oakland international visitors 
ire at Ks fi i bureau 
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San Francisco/Bay Area San Francisco/Bay Area Santa Cruz County 


memes Enjoy sun, surf and g 
the Monterey Bay. La 
selection of propertie 
Bailey Property Manag) 
www.baileyproperties. |i ° 


1-800-347-683))5 





Discover San Mateo County. 





OES eacae TALS TEL 
Weekend Package for Two 


Sonoma County 


« Two Spa Treatments 
« One Night Deluxe Accommodation 
; cay Orbit 
i] a . « $50 Dining Certificate $395.* 
The Bay Area’s Finest Tim ber a ove yf ath 
| Intimate Luxury Hotel 
LAFAYETTE | (877) 843-0176 


ate Sy) x Sok | www.lafayetteparkhotel.com 
L Meena) lie 


| 
| | | 
| 


‘Contact us for a free visitor guide. 
800.288.4748 ~ info@smccvb.com 





Southern California Southern California 





SOUTH COAST PLAZA 
- SOUTHERN CALIFORNIA’S 


_ ULTIMATE SHOPPING 


On the aire ney. Coe 


PU Melee Tibi ce ere em CMOL MHOC Nw im oa 
FIREPLACES ¢ PRIVATE HOT TUB# 
DATAPORT * TELEPHONES 


‘ES SAINT AUBERT RR LARGE SCREEN SATELLITE TELEVIS§) 
LOUIS VUITTON: . 1-800-987-8319 | 


wi j | TM ALLO ALO aL AOA 
GIORGIO ARMANI ) tae 


TIiPPANY 6: CO: 


Plus 280 fine stores, spas and restaurants. 


SONOMA COUNTY abe) 
VEGGIE 


FLOWEE 
NURSER 
U-PICE 
re 
CHEE 
WINE 
estan 
} Wey 
PU a4 | 
MAP & GUIDE CHRISTIN 


New! 2003 TREE® 


Your FREE Resource For Findings} 
Year-Round Family Fun Adventaias 
Krilz) 800-207-9464 


I} ID ACCESSORIES BY @uce! 9200; ith Co www.farmtrails.org 
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Yosemite/Mariposa County 


: AYA s sree) DiKaCela ye 


Island of Maui 


ENTER TO WIN 


a trip to Napili Point Resort on 


HAWAIIAN 


—— AIRLINES — 


Go to napili.com for details 


about the resort 


An ocean view suite inc luding car 


From 5199 : 
per day 


All the comforts of paradise, a complete one- 
bedroom condominium and a Budget rental car 
included in our daily rate. Two-bedroom units from & 


$259.00 daily, including a mid-size car. 
>) im nights and special offers. 
-866-halfdome 
ww. homeofyosemite.com 
rooms available all year long! 
El molars) 44 page Vaca- 
oynM mt en Alcle 


‘egs2 Mariposa County 


3 


a 5 Visitors Bureau 


island of Maui 
@ Mana Kai Maui Resort 
1-bedroom 


it Tt BEACHFRONT CONDOS 
1-800-367-5242 


are crhmaui.com/sunset 
_ Condominium Rentals Hawaii 


San Luis Obispo 


( / a 
x ( Th yy 


CENTER OF THE GREAT GETAWAY 


Call toll free or log on today to receive a free 
visitors guide packet. 1-866-546-4345 ext 202 or 
log on to www.visitSLO.com 


alan 


Check our website or call us for free 


1-800-669-6252 or www.Napili.com 


/ J O 
| 


To advertise call 1-877-748-0737 


Island of Maui 


“Take a time c out to enjoy 


“The Unhurried Way of Life” 
at this low-rise, traditional 
Hawaiian-style resort on 

Napili Bay, Maui. The rooms 
are spacious with beautiful 
ocean views, large private lanais 
and most come with kitchens. 


Call Maui Toll Free 1-800-367-5030 


over Ti ie! Uni ay of 
aha: Maui. Aewail 
www.napilikai.com 


island of Hawaii 


Discover the vacation experience that truly defines 


_ Big Island luxury. Choose our Splash Package and enjoy 


a $100 per day resort credit to enhance your stay. 
(some restrictions apply; call for details) 


Intrigued? Call your travel agent, visit 
PrinceResortsHawaii.com/Splash 
or call toll free 1-866-PRINCE-6. 60S CODE: PJ 


J CLRCE 


RESORTS HAWAII 


island of Kauai 








srantham 


‘esorts.com 


Choose from the 
largest selection of 
resort condos and 
oceanfront homes in 
sunny Poipu Beach, 
Kauai - Hawaii. 
Excellent rates from 
budget to luxury. 


Visit our Website. 


granthamresorts.com 


800-325-5701 





Visit Kauai’s North Shore 
www.oceanfrontrealty.com : 


1-800-222-5541 


Oceanfront Vacation Reel 
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island of Maui 











Island of Maui Island of Maui 


Disco GG the | 


www.visitmaui.com  1-800-525-MAUI 













Houseboats 







See 





e Mead ¢ Lake Mohave 
hasta ¢ California Delta 


HOUSEBOAT 
VACATIONS |) 





Kauai Resort & 
Car from $115 a 

















| Enjoy the best of Poipu Beach in beautifully 
maintained 1-5 bedroom beach resort condos, 
homes and studios. Many air, golf and activity 
packages. “Based on 5 nights in value season, dbl 
occ. Discounts vary with season and stay. 


Call 1-800-367-8020 any day. 
DS 
SUITE PARADISE fe 


wae ee 


| 808-742-7400 sc Wwwssuite-paradise.com 






for information or a free brochure 
www.sevencrown.com/sunset | 
Authorized concessioner of the National Park Service and the 
U.S. Forest Service in.the Shasta-Trinity National Forest 






CROWN 
RESORTS 





When we need to escape 






from the outside world and 
phones, tvs, and radios, 


| island of Maui we go to our special place. Utah 
Hl | We share the beach 


with-huge sea turtles, 
hear the cadence of the ocean, 


and contemplate the wonder of a d 
starlight night. S Uu Nn a Nn C 


KonzNillage (4p) 


www.konavillage.com has all the details or 


1-800-367-5290 or Your Travel Agent 


Children’s programs & special rates are not offered in 
May & from Labor Day to the end of September. 


















Affordable. 





Could you ask for more? 


Well, yes. The spaciousness of a condo for Houseboats 
the price of a hotel room alone. For $180 a 







day—Maui’s best oceanfront value. In historic 
Lahaina. Ask about Sth Night Free promo. 
Call your travel agent or 1-800-642-6284. 


OS AMAINA SHORES 
—F ABEACH RESORT 


www.lahainashores.com 





Maintaining a balance between art, nati! 
and recreation, Sundance offers a compl 
winter escape for the whole family. 


: eee - Ski Utah's famed powder. 
pices signe egret ge - Explore your creative side in the Art Sha 


LAKE OROVILLE - Indulge in our Native American-inspired 


California’s Best Kept Secret 












@ Restrictions may apply. 
: Walid thru 12/31/03, 






- Dine in the award-winning Tree Room 


167 MILES OF SCENIC SHORELINE ; y 
Central California (70 miles north of Sacramento) - Relax in our elegant mountain cottage: 
DeLuxe Houseboats at Competitive Rates 


(800) 637-1767 = (503) 589-3152 www.sundanceresort/sunset.htr’ 











CLASSEC: RESORTS 


Room to Roam™ 


www.GoBidwell.com Me 
REAL ESTATE INFO? JUST ASK! 1-800-892-1600 Ji 
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aye oom Diractory® 


Korea 









Special Tours Korea 


Discover China 
il the Yangtze ‘River 


emma UNCOVER THE MYSTICAL TRADITION 





fic Delight Tours is 
mmitted to offering 
u extraordinary travel 
periences. Our over 
years of innovation, 
ention to detail, and 
equalled personal service is your 
surance of an unforgettable journey. 
























pave $300 per couple for travel 
before December 31, 2003”. 


OUR OTHER DESTINATIONS: 
long Kong, Japan, Thailand, Singapore, 
Vietnam, Cambodia, Myanmar, India, 

frica, Australia, New Zealand, and Fiji. 









= your travel professional or 
1-800-221-7179. 


PACIFIC DELIGHT TOURS 


www.PacificDelightTours.com 
rtain restrictions apply. 


‘S| MILUON 











CONSUMER PROTECTION 


& os > KOREA NATIONAL TOURISM ORGANIZATION 
(800) TOUR-KOR(EA) http://www.tour2korea.com 


Culture, history and hospitality join together to form a tale | Call now for a free visitor information kit. 


untold. Silent temples, sprawling palaces, pristine mountain retreats, distinctive shopping, and vibrant 
f regional festivals are just one small part of the story. And on every page, ancient voices whisper words of 
welcome 

























Syn) 1 Sas 











=F eau y-s 
from $700. 


800-3272601 


www.windjammer.com 





isles eon cdc n on 
up with an instructor for six “G-pulling” dogfights. No license or 


EL experience required. Flight videos included. 
aoe Dept. 33, 


Miami Beach, FL 33119 


Ne rraittully Re-created 
g 8th Century Sternwheeler 


12 Spacious Outside 


‘WV Suites & Staterooms most 


th private verandah 
‘live, Nightly Showboat 
ertainment & Dancing - 


@ Fine Dining 

@ &-night cruises from 
$3,399 Visit Ketchikan, 
Wrangell, Petersburg, 


Sitka, Skagway, Juneau, 


Glacier Bay, Tracy Arm, 
and Misty Fjords. 

@ 11-night cruises from 
$4,399 Also Includes 
Seattle, Victoria and 
Vancouver. 





B | ainowte wy. 
; Spectacular A ah 
FREE Brochure | tend 


AMERICAN WEST 


VE sei 


STEAYBOAT Co. 


| 2101 4TH AVE., SUITE 1150 @ SEATTLE, WA 98121 
Www.EMPRESSOFTHENORTH.COM 








é) Windjammer Barefoot Cruises. 


GO WHERE THE BIG SHIPS CAN’T 


Bahamas, Caicos, Antigua, Virgin Islands, 
Belize, Guatemala, Intracoastal & more 
Off-the-beaten path itineraries. 100 guests max. 
» Casual. U.S. Flag. As seen on Public Television 

| It’s like cruising on your friend’s yacht. @ 
AMERICAN CANADIAN CARIBBEAN LINE 
www.accl-smallships.com 











800 556 7450 
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800-522-7590 bulb’! 


AMATO ESE meen | nS 





ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
cheerfully will send complete informa- 


tion, including rates, reservations and 
accommodations upon request. 
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worth sending for 


Circle the numbers on the post-paid card and mail, call 800-967-3 189 or fax 413-637-4343. 


TRAVEI 

To receive all information on a state 

or category, circle the state or category 
number. 


Destination: Southwest 
Bishop’s Lodge Resort & Spa 
Canyoneers Inc. 

City of Palm Desert 

Rancho De Los Caballeros 

Santa Fe Convention and Visitors 
Bureau 


101. 
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Alaska 
107. Whitt’s Alaskan Adventures 


108. Arizona 
109. Gainey Suites Hotel 
110. Grand Canyon Expeditions 


Arkansas 
111. Arkansas Parks and Tourism 


California 

112. Alisal Guest Ranch 

113. Bailey Properties Inc. 

114. Barona Valley Ranch Resort and 
Casino 

Blackbird Inn 

Blue Lantern Inn 

Caesars Tahoe 

California Association of Bed & 
Breakfast Inns (CABBI) 

Catalina Express 

Catalina Island Chamber of Commerce 
Catalina Island’s Pavilion Lodge 
Cendant/Ramada Management 
Association 

Central Reservations of Mammoth 
City of San Luis Obispo ‘ 
Cobblestone Inn 

Fess Parker’s Wine Country Inn & Spa 
Fort Bragg Chamber of Commerce 
Furnace Creek Inn & Ranch Resort 
Gosby House Inn 

Hampton Inn & Hampton Inn & Suites 
Irvine Chamber of Commerce 
Lafayette Park Hotel & Spa 

Lake Arrowhead Communities 
Chamber of Commerce 

Lake County Marketing Program 
Lavender 

Maison Fleurie 

Mammoth Reservation Bureau 
Mariposa County Visitors Bureau 
Mendocino County Alliance 
Monterey Peninsula Inns 


115. 
116. 
117. 
118. 


119. 
120. 
121. 
122. 


123. 
124. 
125. 
126. 
127. 
128. 
129. 
130. 
131. 
132. 
133. 


134. 
135. 
136. 
137. 
138. 
139. 
140. 
141. 





Oakland Convention & Visitors Bureau 


142. 
143. 


144. 
145. 


146. 


147. 
148. 


149. 
150. 
151. 


152. 
153. 
154. 
155. 
156. 
Se 


158. 
159. 
160. 
161. 


Canada 
162. 


Colorado 
163. 


Dude Ranches 
164. 


Hawaii 
165. 
166. 
167. 
168. 
169. 
170. 
171. 
L722 
173. 
174. 
175. 


Pacifica Suites 
Pismo Beach Conference & Visitors 
Bureau 
Royal Scandinavian Inn 

San Francisco Convention & Visitors 
Bureau 
San Luis Obispo County Visitors and 
Conference Bureau 
San Mateo County CVB 

Santa Maria Valley Convention & 
Visitors Bureau 
Santa Ynez Valley Visitors Association 
Sheraton at Fisherman’s Wharf 
Solvang Convention and Visitors 
Bureau 
Sonoma County Farm Trails 
South Coast Plaza 
Squaw Valley Ski Corp 

The Club at Big Bear Village 

The Village at Squaw Valley 

The Wax Museum at Fisherman’s 
Wharf 

Timber Cove Inn 
Truckee Donner C of C 

Ventura Visitors & Convention Bureau 
VRI Desert Vacation Villas 


Victoria Clipper 


. 


New Sheridan Hotel 


Greenhorn Creek Guest Ranch 


Hawai’i - The Islands of Aloha 
Kahana Village 
Kona Village Resort 
Lahaina Shores Beach Resort 
Mana Kai Maui 
Maui Visitors Bureau 
Napili Kai Beach Club 
Napili Point Resort Maui 
Prince Resorts Hawaii 
Royal Mauian Resort 
Suite Paradise 


* Aston Hotels & Resorts Hawaii 
1-800-922-7866 


Houseboats 


176. 


Seven Crown Resorts 


177. International Travel 


178. 
179. 


Visit www.sunset.com for more information. 


Korea Tourism 
Pacific Delight Tours 


tion 


180. Windjammer Barefoot Cruises--- 
Caribbean 


Montana 
181. Travel Montana 


Motorhomes 
182. GoRVing 


New Mexico 
183. New Mexico B&B Association 
184. Nevada 

185. Bally’s Casino 

186. Laughlin/Las Vegas Visitors Bureau 


187. Oregon 

188. Ashland Visitors Bureau 

189. Baker County Unlimited 

190. Bend Area Chamber of Commerce 
191. Oregon State Parks 

192. Oregon Tourism Commission 
193. Oregon’s Mt. Hood Territory 
194. Sunriver Resort 


195. Tours/Cruises/Railroads 

196. Alaska Sternwheeler Cruises 

197. American Canadian Caribbean Line, 
Inc. 

198. Cruise West 

199. Fillmore & Western Railway 

200. Norwegian Cruise Line 

201. Uniworld 


202. Utah 
203. Iron County Tourism & CB, Cedar City 
204. Sundance Resort 


Washington 

Bellingham/Whatcom CVB 

City of Gig Harbor 

Flying Horseshoe Ranch 

Grant County 

Hotel Bellwether 

Inn at Harbor Steps, Seattle 

Inn at Queen Anne 

Okanogan County Tourism Council 
Saratoga Inn 

Seattle Southside Visitor Information | 
Snohomish County Tourism Bureau 
Sorrento Hotel 

Tri-Cities Visitors Bureau 

Willows Lodge 

Woodmark Hotel on Lake Washington’ 


205. 
206. 
207. 
208. 
209. 
210. 
211. 
212. 
213. 
214. 
215. 
216. 
217. 
218. 
219. 
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Pepe Reb lS EM EN T 


information __ 


— worth sending for 


AUTOMOTIVE 
220. GMC Envoy XUV 
221. Toyota 

222. Toyota Sienna 


FOOD 

223. Almond Board of California 

224. Anolon® Titanium 

225. Atkins Nutritionals 

226. Beringer Vineyards 

227. Bigelow Tea 

228. Bush’s Variety Beans 

229. Challenge Butter 

230. Mrs. Dash 

231. Nescafe Taster’s Choice 

232. See’s Candies 

233. Sun-Maid Raisins & Specialty Fruit 

234. The California Raisin Marketing 
Board 

235. Tillamook® Cheese 

236. Torani Specialty Flavoring Syrups 


HOME 

237. American Standard Bath and 
Kitchen 

Corte Bella by Del Webb 
Delta Faucet 

Dupont Corian 

Incinolet Electric Incinerating 
Toilet 

KitchenAid 

KraftMaid Cabinetry Inc. 
Mohawk Flooring 

Pulte Homes 

Schlage Lock 

Skarbos - Furniture for the 
Modern Home 

Sonicare 

249. The Home Depot 

250. Tritel Sculpture Studios 

251. Vent-A-Hood 

*Jenn-Air offers a full line of sophisti- 
cated kitchen appliances. For a 
brochure call 1-800-JENN-AIR. 


238. 
239. 
240. 
241. 


242. 
243. 
244. 
245. 


247. 


248. 


MISCELLAENOUS 
252. Osteo Bi-Flex 


SHOPPING/GARDEN & OUT- 
DOOR LIVING 

253. Controlled Energy Corporation 
254. Endless Pools 

255. L.L. Bean 

256. Papyrus 

257. Sentry Table Pad Co. 

258. The Iron Shop 
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all-female gardening team 
nares secrets for keeping 
lantings beautiful year-round 





Debra Lee Baldwin 
jotographs by Claire Curran 


isters Brenda Gousha and Bar- 
bara McFadden founded their 
p landscaping business six years 
oO with the mission to create and 
tain flower gardens in Southern 
alifornia’s Rancho Santa Fe area. 
jousha, who has a degree in ornamen- 
I horticulture, and McFadden, a Mas- 
r Gardener, pooled their talents to 
lect their clients’ plants, position 
em, and keep the beds and borders 
oking beautiful. They called their 
Msiness Sisters Specialty Gardens. 
M@ Making the rounds of high-end 
M@pmes is nothing new to the sisters; EPs, 
kids, they tagged along with their = Relysd capistemions 
ther, who cofounded San Diego’s Hoclop iis gail Stir 
Se Custom Homes. As de- FSmine elimnos tie weil) 
and for Gousha and McFadden’s 
rvices increased, they sought addi- 
onal help, recruiting Patrice Long- 
ire, an honorary sister with a great 
re for floral design. 
| Most of their clients want year- 
nd flower color, lush greenery, and 
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Grooming 
and tools 


Groom plants often. When 
cutting back perennials and 
annuals to clear sidewalks 
or paths, trim the plants ata 
45° angle (cutting downward 
toward the path’s edge), 
rather than perpendicular to 
the ground. “It looks better,” 
Longmire says. 


Use the right tools. Match- 

ing the tool to the job eases 

garden chores. Each woman 
has her preference. 


Longmire: “A small hand 
rake from Smith & Hawken. 
It lets you maneuver under 
shrubs to clear leaves and 
debris.” (Gardena Hand 
Rake: 800/981-9888 or 
www.smithandhawken.com) 


McFadden: “A French prun- 
ing knife for weeding. It has 
a hooked blade—perfect for 
getting at roots.” (Bahco P20 
pruning knife: Rittenhouse, 
www. rittenhouse.ca or 
877/488-1914) 

Gousha: “Joyce Chen gar- 
den scissors [pictured 

above]. They have long, ta- 
pered blades, which make 
cutting flowers quick and 
easy.” (“Unlimited” Garden 
Scissors: www.joycechen. 
com or 812/238-5000) 
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no bare spots or dead blooms. Such perfection 
takes time, effort, and gardening savvy, so it’s 
not surprising that the women learned to 
streamline their techniques for garden design 
and maintenance. Follow their guidelines in 
your own garden and you can’t go wrong. 


Design tips for gardeners 

Use perennials as backbones, annuals as fillers. 
Sisters Specialty Gardens uses flowering 
shrubs and perennials as mainstays in beds 
and borders, filling in around them with an- 
nuals for quick and easy color. The pathway 
pictured on the previous page, for example, is 
accented by flowering shrubs such as 
Westringia fruticosa ‘Morning Light’ and deep 
purple butterfly bush (Buddleja davidii). There 
are also white ‘Iceberg’ roses, penstemons (P. x 
gloximoides), and dwarf Agapanthus ‘Peter Pan’. 
Annual nemesias in white, pink, and blue 
border the path, where they can be easily 
reached and swapped out. “Annuals bloom for 
six months and can be replaced at minimal 
cost,” Gousha explains. Low, mounding 
chamomile and creeping thymes grow be- 
tween the nemesias. 

Choose easy-care plants wherever possible. For 
the hot, dry slope pictured above, Sisters mixes 


od Ya 


Cloaking’the dfy Slope are) 
lavender, pride of Madeir: 

salvias, and pink society’ 
garlic. Below: Gardening 
sisters Barbara McFadder 
(left), Brenda Goushz 

(right), and Patrice) 
Longmire 


tough, unthirsty perennials, mostly in purphi 
pinks, and grays. Among them: Avmeria ml 
itima, with globular pink flowers; Artem 
‘Powis Castle’, with silvery foliage; purp® 
bearded iris; lavender (Lavandula dentata, L'} 
intermedia); pride of Madeira (Echium candican, 
with blue-purple flower spikes; salvias; Sa 
Barbara daisy (Erigeron karvinskianus), w) 
white, daisylike flowers; Santolina chamaecypay 
sus, with yellow, buttonlike blooms; socic| 
garlic (Tulbaghia violacea), with pale lavend 
pink blooms; and yarrow (Achillea millefoliu™) 
Horizontal pathways and rock walls help he 

the slope. 

Tuck in flowers for cutting. To bring the beat 
of the garden indoors, Sisters finds places} 





“Achy joints made life difficult. 
Now I’m feeling happier and more comfortable.” 


That stiff and achy feeling in your joints happens when cartilage between your bones wears down. 


Pars But you can safely help renew your joints with Osteo Bi-Flex®. It works 
; Cfor a Peas 
Ut] 


VCO 7 
> fF 


na with your body’s natural process to lubricate joints and 
“e gradually rebuild cartilage*. So over time, you are moving 
’7 G ri Lisa # fm and feeling better. Look for Osteo Bi-Flex, available in easy to 
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> a | - & | swallow Smoothcaps™, where you find nutritional supplements. 
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ra a wh ak ahead Ae Put Some Life Back In Your Joints.” — www.osteobiflex.com 
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2 easy ideas 
Raise pots on posts. Place 
bowls filled with cascading 
plants on stone pedestals. 
The pot pictured at top con- 
tains lime green sweet potato 
vine (/[pomoea batatas ‘Mar- 
guerite’) and Helichrysum 
petiolare ‘Variegatum’. 

Train vines on walls. 

Star jasmine, trained into a 
diamond pattern, spreads a 
green tapestry across an 8- 
foot-tall, 10-foot-long stucco 
wall above a trickling fountain 
in the garden pictured above. 
The vines grow from planting 
pockets on either side of the 
fountain and spread along 
stainless steel wire attached 
to eye screws In the wall. 
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Scotch moss covers 
bare soil around these 
violas. The wire 
container is lined with 
sphagnum moss and 
filled with soil; 
cinerarias surround it. 


add cutting flowers for use in bouquets. 
Against a trellis beside a driveway in one gar- 
den, the women planted sweet peas that 
bloom from mid-January or early February 
into May, depending on the weather. “In 
spring, we harvest often,” Longmire says. 
“The more you pick and deadhead, the 
longer the plants produce flowers.” McFad- 
den, adds: “A simple jar or white earthenware 
pitcher is perfect for displaying them.” Sisters 
starts sweet peas in midfall, sowing seeds 
about 2 inches apart in well-prepared soil. 
Plant seasonal color in pots. To brighten entries 
and soften hardscapes such as patios and pool- 
sides, the women fill pots and bowls with an- 
nuals twice a year: in October for fall through 
spring color, and in May for summer color. 
‘They combine two or three different types 
of plants per pot (“Less is more,” Gousha 
says). Johnny jump-ups, pansies, and violas 
in shades of purple and violet might fill pots 
during the cool season. In May, they’re re- 
placed with warm-season bloomers such as 
white African daisies (Osteospermum Symphony 


Series), lavender bacopa, pale pink geraniun), 
hot pink million bells (Calibrachoa hybrids), ai! 
blue and white nemesias. 
Before planting, Sisters fills pots with fe 
parts potting soil to one part worm castir!, 
(available at nurseries). To achieve fullna) 
fast, they pack the pots with plants—a flat) 
4-inch annuals (16 plants total) for a 2-fov 
diameter pot, for instance. Plants get wai) 
as needed (about once a week in winter, twi’ 
weekly in summer) and are fed every tv) 
weeks with liquid fertilizer. 
Cover bare soil. Nothing makes a planting lo} 
unfinished or immature like bare soil arou': 
it. Sisters lays lime-colored Scotch moss (Sag: 
subulata) over the soil beneath potted topiar’| 
or other plants in containers (such as the vio| 
pictured above). A blanket of moss lend: 
weathered, Old World appeal to pots. U} 
a knife to cut pieces of moss from nursery fle, 
trimming them to fit your container. Mc 
needs regular watering and occasional feedi 
with liquid fertilizer. 
Sisters Specialty Gardens: (760) 473-0234. | 
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and who knows? We might never 





Benjamin Franklin: Printer, 
scientist, statesman, idiot. 


We're not saying Franklin wasn’t, to quote and negative charges within your walls. With 
Mirabeau, “One of the greatest men who have caution and constant adherence to the rules of 
ever been engaged in the service of philosophy and safety (like always turning off and testing the 
of liberty.” We are saying he’s lucky he wasn't circuits where you’re working), you can master 
killed in the summer of 1752. His famous kite 


experiment could easily have snuffed 
















this most awesome of forces. 
M Which, happily, brings us (and should 
him. Electricity is nothing to fool 3 bring you) to OSH® In our 
around with. If that lightning electrical department, you'll find 
bolt had been just a wee bit ~ the materials you need for just 
/ about any electric project. Wires, 
junction boxes, switches and all the 
like. Right down to the CFLs for that 


least glorious of chores, the changing of 


stronger, a spark, a whiff of ozone 


have known the blessings of some of _ ‘ > 
Franklin’s coolest inventions. The bifocals. 4 i 
The water ski. The hundred-dollar bill. a 
The genius who, as Poor Richard, gave us so X 
much sage advice, could himself have profited a, | 


from a little advice offered by a humble seller of 


ik y the bulb. Plus, men and women who stand 
ready to help you—as sure as death and 
taxes. Sure as red is positive, black is negative. 


Practical advice. Reliable goods 








hardware. Let’s hear it one more QP at fair prices. As well as an 


S 
on 


RL ‘, self-reliance. Sounds like something 


time: Electricity is nothing to ' environment that encourages 
fool around with. It’s unforgiving 


as all get-out. As the great man said, 





>to Ben would’ve invented. 


“Experience keeps a dear school.” } But, then again, he was kind of busy 


Sy 


There is no other area of your with that whole liberty thing. 


home where the difference between the For over 70 years OSH has been there. Helping 
right way and the wrong is so clear. It’s simply the — Californians make the most of their homes and 
difference between life and...you get the idea. gardens. Doing it with one simple philosophy: 
After all, it’s not like picking the wrong shade of | legendary customer service means having the 
paint ever burned down the house. All of this isn’t things people need and offering them the help 


to scare you off the idea of putting in those motion they want. There are over 45,000 items inside 


detectors, or that dimmer for the dining room. every OSH and the people who know how to use 


Au contraire. That’s hardly the spirit that them all. Come see us in person or check out the 


built this nation. To say nothing of a chain of helpful info at wwwoosh.com. 
do-it-yourself stores. We merely want to instill in The answers are out there. OSH. 


Orchard Supply Hardware 





everyone a sense of respect for all those positive | We'll help you find them™ 


















































Green ash shows 
off its golden fall 
canopy ina ; 
Colorado yard: 


R l] if ic t Swnset’s annual Celebration Most trees grow fastest when they | 
Ca vi as Weekend, visitors often ask young, then slow down as they matu’ 
our garden staff: “Can you rec- In mild areas of the West, plant eas 


trees ommend a tree that grows really fast?” this month; in cold-winter areas, w 
With that in mind, we figured there _ until the ground thaws in early spring 7 


These 15 speedsters sprout were many more readers who might Throughout the year, nurseries of! é 
have the same question. So we talked _ balled-and-burlapped or contain’) 


aS 
\ 


2 to 4 feet in a single year ; : 
ee with arborists and horticulturists to grown stock. In late winter or ea 


By Jim McCausland learn about the pros and cons of fast- _ spring, they may offer bare-root stc 

YES iat ener en ee ie growing trees for each region in the (trees without any soil around 1) Vite 
West. The chart on page 59 can help __ roots); these are cheaper and usua 
you find a good tree for your garden. adapt faster to native soil. 
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9 trees for rapid results 


Height/width yay il -t 


70 ft./45 ft. 2A-9, 14-21 


20-35 ft./20-35 ft. 8, 9, 12-24; 
H1, H2 


»mmon name (Botanical name) 







Accolade’ elm 





Beefwood, or she-oak 
(Casuarina stricta) 










20-40 ft./15-25 ft. OTe Omori, 


20-24 


40-60 ft./20—40 ft. 


# 
shitalpa 20-30 ft./20-30 ft. 


(x C. tashkentensis) 





Desert willow 15-80 ft./10-20 ft. 


(Chilopsis linearis) 


8p, 7-14, 18-23 






50 ft./40 ft. 4-9, 11-24 


20-25 ft./30 ft. 






15, 16, 20-24; 
H1, H2 


1-16, 18-20 


5, 6, 8-24; 
H1, H2 


Gold medallion tree 
(Cassia leptophylla) 


30-40 ft./30—40 ft. 






Honey locust 35-70 ft./25-35 ft. 


(Gleditsia triacanthos) 














Nichol’s willow-leafed 36-48 ft./15—86 ft. 


Peppermint 





Peppermint tree 25-35 ft./15-30 ft. 


(Agonis flexuosa) 
Plains cottonwood 
(Populus sargentii) ~ 
t 


Purple-leaf acacia 
(A. baileyana 
Purpurea’) 






15-17, 20-24 


1-4, 6, 7, 10 






80 ft./50-60 ft. 













20-30 ft./20-30 ft. 









8, 9, 13-24 
ss 








Characteristics 






















GARDEN 


ese trees are deciduous unless noted. Expect them to grow about 2 feet per year or more as noted. However, growth rates can vary from 
ine to zone and garden to garden. Zones (below) refer to Sunset climate zones, which are detailed in the Western Garden Book. 









Dark, shiny leaves. Can grow 3 ft. per year. Shows 
resistance to Dutch elm disease and elm scale. 










Evergreen. Attractive silhouette, with fine-textured 
branches like pine needles. C. cunninghamiana (often 
sold as C. stricta) reaches 70 ft. tall, 30 ft. wide. 












Evergreen. Yellowish, pink, or purple flowers in summer 
and fall. White or tan bark peels off in sheets. Needs 
little water. Not invasive in California or Arizona. 









White, trumpet-shaped flowers come in late spring and 
summer over big, heart-shaped leaves. Grows fastest 
in mild climates. Brittle wood; aggressive roots. 








Pink, lavender, or white flowers appear from spring to 
fall. Susceptible to verticillium wilt in cool climates. 













Orchidlike burgundy to white flowers appear all 
summer among willowy leaves. Grows 3 ft. per year. 
Seedpods hang on through winter and can look messy. 










Fragrant, trumpet-shaped purple flowers appear in 
spring, followed by large, heart-shaped leaves. Can 
grow 4 ft. per year with good soil, water, plenty of sun. 











Nearly evergreen. Fast, shapely growth if pruned to a 
single trunk; otherwise low, spreading form. Deep 
yellow flower spikes bloom heavily in summer. 














‘Marshall’, ‘Patmore’, ‘Prairie Spire’ are best bets for 
intermountain zones. Good leafy shade trees; some 
have yellow or bronze fall color. Needs regular water. 


Airy, fernlike foliage, but trunk is thorny and seedpods 


are messy. Choose the pyramidal ‘Skyline’ or upright 
‘Shademaster’, both of which grow 3-4 ft. per year. 








Evergreen. Graceful, open form with reddish brown 
bark. Narrow leaves that exude peppermint scent 
when crushed. Hardy enough for coastal Northwest. 





Evergreen. Willowy leaves smell like peppermint when 
crushed. Abundant white flowers come in late spring. 
Spreading form; prune to maintain pleasing look. 


Can grow 3 ft. per year in youth. Pyramidal when 
young, rounded with age. Keep its invasive roots away 
from sewage and water lines. 


Feathery leaves turn from purplish to blue-gray as they 
age. A profusion of yellow flowers appears from early to 
midwinter. Needs little water. 


Pink powder-puff flowers appear in summer among 
finely cut leaves. Brittle branches break in snow. Needs 
regular water for fast growth. 
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~ Anall-in-pots garden blends 


mums in fall-colors: rust- 
colored ‘Olivia’ (foreground), 
oc Raia mele lualea cl 
Oregano. and dwarf nandina 
(middle), afid-yellow ‘Donna’ 
with creamAnd pink ‘Sweet 





Fall’s richest hues 


@Qee rust, ruby red, gold: These are 
the colors of autumn, forever associated 
with falling leaves, woodsmoke, and sweater 
weather. They’re also the colors of mum 
flowers—perfect for brightening patios or 
porches in fall. 

Among the most widely sold perennials, 
chrysanthemums are easy to find at nurseries 
and florists, especially in fall. Some are sold as 
named varieties (Yoder, producer of some of 
the plants in the pots pictured above, names 
garden mums after women). Other mums are 
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simply sold by color. Buy them in bloom, 
then pop a few plants from 6-inch nursery 
pots into a large (16- or 18-inch) container. 
For added interest, mix in a couple of low- 
growing shrubs, perennials, or grasses. 

Give mums rich, well-drained soil (add a 
dose of controlled-release fertilizer at planting 
time) and protection from dry winter winds; 
water them often enough so that the soil never 
completely dries out '/2 inch below the surface. 
Display the container in full sun (light afternoon 
shade in hot climates). —Kathleen N. Brenzel 





After-bloom 
care for ! 
potted mum}| 


For all-mum plantings: | 
In late autumn, after bloon 
is through, cut back plants! § 
leaving stems about 6 to €) 
inches long. (In cold cli-  § 
mates, wait until spring, 
after new growth appears’ 
at the base.) Move the pong 
to a sheltered area pro- | 
tected from frost, and mat 
sure the soil doesn’t dry 0% 
over winter. When new 
growth emerges in spring, 
apply a complete fertilizer, 
then feed plants weekly 
with liquid fertilizer througt 
the growing season until 
buds show color. To keeps) 
plants bushy, pinch tips | 
through the summer, nip- 
ping the top pair of leaves 
on every shoot that reacht] 
5 inches long. 


For mixed plantings: 
lf you want to keep the pot) 
center stage, remove the } 
mum and replace it with a 
spring bloomer such as 
Iceland poppy or primrose 
You can cut back the mun 
as above, then plant itin | 
another pot or in the garde 
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starve him. 


Put Schlage® Maximum Security Handlesets and Deadbolts 
on all your entry doors—front, back and garage—and bad 


guys suddenly lose their appetite. t r >» ee 


STOP’EM WITH A SCHLAGE = 


Improve your door’s appearance by adding 
Ives solid brass door hardware from Schlage. 
F SCHLAGE. 
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The only way 
to breathe 
| | real Maine air 


without buying 





|| a plane ticket. 


|| Giving a fresh balsam wreath 
|. from L.L.Bean is like sending 
someone a bit of the Maine woods. 


All of our balsam is handcrafted 


here in northern Maine. 7 


At just $29, our wreath ¢ 







makes a great gift, Bean's 
Maine Balsam 
even for yourself. Wieck 
only 


729 


For your FREE Catalog, 
call 1-800-450-0780 


or shop libean.com 


L.L.Bean 


FREEPORT, MAINE 
SINCE 1912 





© 2003 L.L.Bean, Inc. 
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Under 
Ea native oaks can suc- 

cumb to fungal root diseases if 
they’re watered during the summer 
months. That’s what Cara and Tim 
Hoxie of Orinda discovered before 
they relandscaped their front yard. 
Their coast live oak, underplanted 
with lawn, was struggling. 

The solution: Create a large decom- 
posed granite patio beneath the tree’s 
canopy, then landscape with unthirsty 
plants nearby. (Since deer regularly 
grazed on the Hoxie’s property, the 
plants needed to be deer-resistant too.) 
The garden is mostly green, but peren- 
nials and annuals add seasonal color, 
and a sedge adds beautiful texture—it’s 
backlit by the sun much of the day. 
Now, nearly two years after the 
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or (888) 833-4181. 
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redesign, the oak is recovering nice | 
and the resident deer are coexisti| 
with the plants. 
Deer-resistant plants | 
Trees, shrubs, and grasses: African bol 4 
wood, Aster x frikartu, Berkeley sedi 
(Carex tumulicola), breath of heaven, ev\) 
green dogwood (sold as Cornus omeiel| 
‘Summer Passion’), and rosemary. 
Annuals and perennials: Bacopa, cil 
mint, Erysimum ‘Bowles Mauve’, tr’ 
geraniums (Geranium species), hel}! 
bores, Iceland poppy, lobelia, narciss: }4 
Shasta daisy, sweet William. | 
pesicn: Shari Bashin-Sullivan ai 
Richard Sullivan of Enchanting Pla 
ing, Orinda (925/258-5500) 

—Lauren Bonar Swe! 





WOODSIDE, NOV 30-DEC ¢/ 





KENWOOD, OCT 25-NOV 22: 
Saturday-morning fall color 
garden tours at Wildwood 
Farm Nursery & Sculpture 
Garden. View original sculp- 
tures—set among beech, 
dogwood, and dozens of 
Japanese maple trees—by 
20 artists. 17 A.mu. Sat (call 
for additional nursery hours); 
free. 10300 Sonoma Hwy.; 
www.wildwoodmaples.com 
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PALO ALTO, NOV 1: Worm- 
composting class by Alane 
Weber. Nov s: Tree-pruning 
class by Lowell Cordas. 
Both classes at Common 
Ground Organic Garden 
Supply and Education 
Center. 10:30-12; $17, pre- 
registration recommended. 
559 College Ave.; www. 
commongroundinpaloalto. 
org or (650) 493-6072. 










Filoli celebrates the holidd) 
season with Filoli at Home> 
Visitors can view the decc) 
rated historic estate, shop)! 
for gifts and decorations, 
and enjoy live entertain- 

ment. Tickets are availabl. 
for 10-1 or 1-4 Sun-Sat ¢ | 
5-8 Tue or Wed; $15, rese 
vations required. 86 Cana ‘| 
Rd.; www.filoli.org or (650 
364-8300 ext. 508. 
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WHAT TO DO 
PLANTING 
5 AMARYLLIS. Only 8 to 12 weeks af- 
er planting, these gorgeous flowering 
>ulbs produce huge single or double 
saucer- or trumpet-shaped flowers up 
0 9 inches wide. Miniature varieties 
ave smaller flowers but may not be 
eggy. Colors include coral, pink, 
salmon, white, yellow, and striped 
and feathered bicolors. Look for them 
at your local nursery or order from 
lohn Scheepers (www .johnscheepers.com 
, 860/567-0838) or Wayside Gar- 
dens (www.waysidegardens.com or 800/ 
(845-1124). 
O BUTTERFLY PLANTS. Sunset climate 
7 zones 7-9, 14-17: Some of the best 
| plants for attracting butterflies are 
iH ose that provide nectar and larval 
food. They include: buckwheat, but- 
‘i _terfly bush, coffeeberry, native grasses 
| (Carex barberae, Festuca californica, and 
hi F. idahoensis), mallows (Lavatera or 
Sidalcea malviflora), milkweed (Asclepias 
arnata for moist gardens, A. speciosa 
Vor ary for dry gardens), native oaks (such as 
| coast live oak), penstemon, pipevine, 
and willow. 
oe 
ee CRAPE MYRTLE. Zones 7-9, 14-17: 
) 4 Three of the best crape myrtles for fall 
4) color are ‘Pecos’ and ‘Zuni’ (both 
. : Lagerstroemia hybrids) and ‘Near East’. 
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IN YOUR GARDEN 














nnn 


| 

I 

Eureka | 
e Redding | 
| 

| 

} 











< 
Qa 
s 
CALIFORNIA a 
Ze 
¢ Mendocino 
Santa Rosa » 
° * Sacramento | 
of; Dy 
Sunset ) 
CLIMATE ZONES foe" Francisco 
2 aA paRE oe Re San Jose 
[J Mountain (1-2) 
Valley (7-9) e Fresno 
{J inland (14) -* Monterey 
[_] Coastal (15-17) 





If you can’t find these trees at your 
local nursery, ask the staff to order 
one for you from Monrovia (which is 
wholesale only). 


oO GARLIC. Zones 7-9, 14-17: Arti- 
choke (common white) types are 
easiest to grow. Rocambole has won- 
derful, intense flavor. Choose a site 
in full sun with well-drained soil (or 
plant in raised beds, if your soil is 
heavy and poorly drained). Mix in 
plenty of compost. Plant cloves so 
tips are about | to 2 inches beneath 
the soil surface; elephant garlic isn’t a 
true garlic and is milder in flavor— 
plant cloves 4 to 6 inches deep. 
Zones 1-2: Plant in early spring. 


Control moss and algae 


Brick, concrete, and other paved surfaces in 
moist, shady areas are often susceptible to 
moss or algae growth, which can be very slip- 
pery. The best cure is prevention: Improve air 
circulation and light above the paved surface 
by pruning up overhanging branches. If moss 
or algae is already established, rent a pressure 
washer from an equipment rental yard and 
blast off the growth. Or apply an environmen- 
tally safe product (such as Safer Moss & 
Algae Killer & Surface Cleaner, $15; available 
from garden centers or Biocontrol Network, 
www.biconet.com or 800/441-2847) to elimi- 
nate the problem. —L. B, S. 





IN NOVEMBER 


WILDFLOWERS. For colorful spring 
blooms, choose a mix that’s suited to 
your climate or buy individual kinds 
and create your own mixes. You can 
also buy mixes for specific purposes, 
such as wildflowers that attract butter- 
flies or beneficial insects. Three re- 
gional seed sources are Clyde Robin 
Seed Company, Castro Valley (www. 
clyderobin.com or 510/785-0425), Lar- 
ner Seeds, Bolinas (www.larnerseeds.com 
or 415/868-9407); and the Wildflower 
Seed Company, St. Helena (www. 
wildflower-seed.com or 800/456-3359). 














MAINTENANCE 

CARE FOR BEGONIAS. Zones 7-9, 
14-17: Continue watering plants 
through the mild fall months. When 
blooms stop developing and leaves 
begin to yellow with the onset of 
cool weather, reduce watering. 
When the leaves fall off, allow the 
soil to dry out, then lift the tubers, 
shake off the soil, and let the bulbs 
dry for a few days. Store them in a 
cool, dry, dark place. 


























CLEAN uP DeBRriIs. To help elimi- 
nate overwintering sites for insects 
and diseases, pull up summer annu- 
als and vegetables that have stopped 
producing, rake up leaves, and pick 
up fallen fruit. Add the debris to the 
compost pile (except weeds that have 
gone to seed and diseased plants). 


WEED WATCH 

INVASIVE PLANTS. Some plants are 
either vigorous reseeders or aggres- 
sive growers; they can spread far too 
quickly across the landscape. They 
include bridal veil broom (Genista 
monosperma), Chinese tallow tree, Eng- 
lish ivy, fountain grass (Pennisetum 
setaceum), ice plant (Carpobrotus edulis), 
pampas grass (Cortaderia selloana and 
C. jubata), periwinkle (Vinca major), 
Scotch broom (Cytisus scoparius), and 
Spanish broom (Spartium junceum). 
Avoid planting them. 
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introducing 

high performance technology 
that’s also 

good 

FOF THE SNVIFONMENMNG. on. cccvc coco vin yrr 


Mother Nature. Toyota’s revolutionary new Hybrid Synergy Drive” combines a gasoline engine with a powerful electric motor that 

ever needs to be plugged in. The result? Super-efficient, super-charged performance. This groundbreaking yet affordable technology 
i s the roads this fall in the next generation Prius. Prius achieves nearly 2.5 times the average fuel efficiency of conventional vehicles 
ind close to 90% fewer smog-forming emissions — all while accelerating from 0 to 60 mph in 20% less time than its competitor.” 
3eyond Prius, Hybrid Synergy Drive will be available in more and more Toyota products — including SUVs. 

Vi h Hybrid Synergy Drive, we're helping save the planet. Faster. 

joyota.com/tomorrow 


lahufacturer's testing for 2004 est. city & combined mpg. 0-60 mph for comparison only. Obtained with prototype vehicle by professional using special procedures. Do not attempt. ©2003 
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Familiar foods for the clan: 
spiced roast turkey (of 
course), triple mushroom 
dressing, cranberry 
chutney, spinach and 
persimmon salad, mashed 
potatoes, and creamy 
gorgonzola broccoli. 















































‘celebrating with fhiose youlfeve, no matter how many gather. That’s why we’ve designed 
menus scaled to fié three siges of holiday feasts. 
The first is a large menu, full of aditional flavofs and potluck possibilities. The host can roast 
the turkey; others can bring gorgongola broccoli casserole or chocolate-pumpkin marble cake. Our 
medium-size meal, based on an easyto-roast turkey breast, is inspired by Persian flavors. Our mini- 
feast for two includes elegant roast fiens on a golden vegetable hash, followed by beautiful persimmon- 
cranberry tarts. On page 144, you’Iffiind wine suggestions for all three gatherings. Each dinner is a 
celebration; together they salute th WMiverse families and flavors of the West. 
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TURKEY TIPS 
Oven-roasted 


whole turkey 

See recipe for roast turkey (at 
right) for directions on prepar- 
ing the bird; follow this chart 
for oven temperatures and 
cooking times to produce a 
turkey with moist breast meat. 
After removing the turkey legs, 
if you find that the meat 
around the thigh joints is still 
too pink, cut the drumsticks 
from the thighs and put thighs 
in a shallow pan in a 450° 
oven. Bake until no longer 
pink, 10 to 15 minutes. Or put 
on a microwave-safe plate 
and cook in a microwave oven 
at full power (100%) for 1 to 

3 minutes. 


Turkey wt. Oven Inner Cooking 
with giblets temp. temp. time** 


10-13 Ib. 350° 160° 9 1'2-2% hr. 
14-23 Ib. 325° 160° 2-3hr. 
24-27 Ib. 325° 160° 3-3% hr. 
28-30 Ib. 325° 160° 31-41% hr. 


“To measure the internal temperature 
of the turkey, insert a thermometer 
through the thickest part of the breast 
to the bone. 

“Times are for unstuffed birds. A 
stuffed bird may cook at the same 
rate as an unstuffed one; however, be 
prepared to allow 30 to 50 minutes 
more. While turkeys take about the 
same time to roast in regular and 
convection heat, a convection oven 
does a better job of browning the bird 
all over. 
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Feast for 12 to 14 


For a big family dinner, share the cooking. The hosts can 
roast the turkey and make their favorite gravy; others bring 
the rest of this highly portable meal. Add mashed potatoes 
to our lineup, and serve a Gewurztraminer and a Zinfandel. 


Spinach and 
Persimmon Salad 


PREP TIME: About 25 minutes 
NoTEs: The dressing and persim- 
mons for this salad can be pre- 
pared up to 4 hours ahead; wrap 
fruit airtight and chill. Assemble 
the salad shortly before serving. 
You'll find glazed pecans in the 
nut section of your supermarket. 
MAKEs: 12 to 14 servings 


Y, cup rice vinegar 
2 tablespoons orange 
marmalade 


1 teaspoon Asian 
sesame oil 
Salt and pepper 


5 quarts baby spinach 
leaves (1% Ib.), rinsed 
and crisped 


3 firm Fuyu persimmons 
(5 oz. each), peeled and 
sliced into thin wedges 


¥, cup glazed pecans 


In a large bowl, mix vinegar, mar- 
malade, and sesame oil. Add satt 
and pepper to taste. Add spinach, 
persimmons, and pecans. Mix 
gently to coat with dressing. 

Per serving: 85 cal., 33% (28 cal.) from 
fat; 1.3 g protein; 3.1 g fat (0.3 g sat.); 
15 g carbo (3.5 g fiber); 107 mg sodium; 
0 mg chol. 


Roast Turkey, 
Plain or Spiced 


PREP AND COOK TIME: 2"/4 to 
34 hours, plus 30 minutes to rest 


NOTES: You can roast the turkey 
with just a sheen of oil, or you can 
add spices for bolder flavor. We've 
adapted the seasoning rub that 
Gayle Pirie and John Clark, chef- 
owners of Foreign Cinema in San 
Francisco, use on chicken. You can 
prepare the turkey through step 1 
up to 1 day ahead; cover and chill. 


MAKEs: 12 to 14 servings, with 
leftovers (allow at least 9% pound 
uncooked turkey per person; roast 
a larger bird for generous leftovers) 


1 turkey (14 to 18 Ib.) 


Spice rub (optional; 
recipe follows) 


Ys to V2 cup vegetable oil 


1. Remove and discard leg truss 
from turkey. Pull off and discard any 
lumps of fat. Remove giblets and 
neck; save for gravy if desired. 
Rinse turkey inside and out; pat dry. 
If using spice rub, rub it generously 
over skin and inside both neck and 
body cavities. Brush bird with 
enough oil to coat. 


2. Place turkey, breast up, ona 
V-shaped rack in a 12- by 17-inch 
roasting pan (pan should be large 
enough that turkey fits inside). 


3. Roast in a 325° regular or con- 
vection oven, basting occasionally 
with oil, or pan drippings if using 
spice rub, until a thermometer in- 
serted through thickest part of 
breast to the bone registers 160°, 
2 to 3 hours. (See chart at left for 
different-size birds.) 


4. Transfer turkey to a platter. Let 
rest in a warm place at least 30 
minutes, then carve. When you re- 
move the legs, if meat around thigh 
joints is still too pink, cut drum- 
sticks from thighs and put thighs in 
a shallow pan in a 450° oven until 
no longer pink, 10 to 15 minutes. 
Per 1% pound boned cooked turkey 
with skin, based on percentages of 
white and dark meat in an average 
bird: 229 cal., 39% (90 cal.) from fat; 

32 g protein; 10 g fat (8 g sat.); 0 g carbo 
(0 g fiber); 82 mg sodium; 93 mg chol. 


Spice rub. in a6- to 8-inch 
frying pan over medium heat, stir 
1 tablespoon fennel seeds until 
lightly browned, about 1 minute. 
Pour into a blender and whirl until 
finely ground. Add °%/4 teaspoon 
hot chili flakes and whirl until 
coarsely ground. Pour into a small 
bowl and mix with 3 tablespoons 
Madras or regular curry powder, 
11% tablespoons sugar, 1 table- 
spoon paprika, and 1 tablespoon 
salt. Makes about 1/2 cup. 


Triple Mushroom 
Dressing 


PREP AND COOK TIME: About 
2% hours 


NOTES: Three kinds of mushroom: § 
make this bread dressing a peren- 
nial family favorite of Denise Mar- — 
shall, owner of the Last Bite, a 
cooking school in Eagle Point, 
Oregon. If dried porcini mushroom 
are difficult to find, omit them and 
use more chicken broth in step 5. 
You can prepare through step 4 up 
to 1 day ahead; cover and chill. 


MAKEs: 12 to 14 servings 
1 ounce dried porcini 


mushrooms (about 1 cup 
optional—see notes) 


¥, cup hazelnuts 


3 quarts %4-inch cubes fir 
white or egg bread (1 Ib.) 


2 pounds leeks 


1% pounds cremini or 
common mushrooms 


6 ounces fresh shiitake 
mushrooms 


Y_ cup (¥% lb.) butter 

¥, cup chopped shallots 
1% cups chopped celery 

¥, cup chopped parsley 


2 tablespoons chopped | 
fresh thyme leaves or | 


2 teaspoons dried thyme: 


5 


1% tablespoons chopped 

fresh sage leaves or 
1% teaspoons dried 
rubbed sage 
Salt and pepper 

2 large eggs 

Y to Ys cup fat-skimmed 
chicken broth 


1. Rinse porcini mushrooms and | 
place in a small bowl with 2 cups 
hot water. Soak until soft, about 
20 minutes. Rub porcini to remov'} 
any grit; lift out and squeeze liquic 
into soaking water. Coarsely cho 
porcini; reserve soaking liquid. 


2. Place hazelnuts in a 9-inch pie 4 
pan and bake in a 350° regular 
or convection oven, shaking pan | 
occasionally, until nuts are golden) ‘ 
under skins, 10 to 15 minutes. | 
Pour into a clean towel and rub t¢ 
remove as much skin as possible} 
Lift nuts from towel, leaving skins} 


behind; coarsely chop nuts. | 


3. Place half the bread in each of | : 
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two 12- by 17-inch baking pans. 
Bake in a 350° regular or convec- 
tion oven, stirring once, until lightly 
browned, 12 to 15 minutes. Pour 
into a large bowl. 


4. Trim off and discard dark green 
tops and root ends from leeks. Cut 
white stalk in half lengthwise and 
rinse well, flipping layers to release 
grit. Coarsely chop. Rinse cremini 
and shiitake mushrooms; cut off and 
discard shiitake stems. Thinly slice 
both types of mushrooms. 


5. Ina 5- to 6-quart pan over 
medium-high heat, melt butter. Add 
shallots, leeks, and cremini and 
shiitake mushrooms; stir often until 
mushrooms begin to brown, about 
15 minutes. Mix porcini, nuts, cel- 
ery, parsley, thyme, and sage into 
mushroom mixture. Stir into bread 
and add salt and pepper to taste. In 
a small bowl, beat together eggs, 
2 cup of the reserved porcini 
mushroom-soaking liquid (pour in 
carefully, leaving grit behind), and 
cup chicken broth. Pour over bread 
mixture and mix well. If you prefer 

a moister texture, add up to 2 cup 
more porcini mushroom-soaking 
liquid or broth. Pour into a shallow 
3- to 3%-quart baking dish. Cover 
with a buttered sheet of foil. 


6. Bake dressing in a 325° regular 
or convection oven until hot in the 
center, 45 minutes to 1 hour; un- 
cover and bake until top is golden, 
10 to 20 minutes longer. 

Per serving: 206 cal., 41% (84 cal.) 
from fat; 6.7 g protein; 9.3 g fat 

(2.8 g sat.); 25 g carbo (2.4 g fiber); 

241 mg sodium; 40 mg chol. 


Gorgonzola 
Broccoli Casserole 


PREP AND COOK TIME: About 

1 hour 

NoTEsS: Denise Marshall elevates 
classic broccoli in cheese sauce by 
using gorgonzola. You can prepare 
the casserole through step 3 up 

to 1 day ahead; cover and chill. 
Uncover and continue with step 4. 


MAKEs: 12 to 14 servings 


3 pounds broccoli 


Yq cup (% Ib.) butter, plus 
1 tablespoon melted 


Y4 cup all-purpose flour 
2 cups milk 
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2 packages (3 oz. each) 
cream cheese, cut into 
Y2-inch chunks 


Ye cup crumbled gorgonzola 
or other blue cheese 


2 cups '%2-inch cubes 
French or other firm 
white bread (3 oz.) 


1. In a 5- to 6-quart pan over high 
heat, bring about 3 quarts water 

to a boil. Rinse broccoli and trim off 
and discard tough stem ends; if 
skin on stalks is tough, peel stalks. 
Cut broccoli into 1-inch pieces. 
Add to boiling water and cook just 
until barely tender when pierced, 

3 to 5 minutes. Drain. 


2. Rinse and dry pan. Add % cup 
butter to pan and melt over medium 
heat. Stir in flour until smoothly 
blended; cook until bubbly, about 

1 minute. Add milk and stir over 
medium-high heat until mixture 

is boiling and thickened, about 

3 minutes. Add cream cheese and 
gorgonzola; whisk until smoothly 
blended. Stir in broccoli. Pour into 
a shallow 2'%2- to 3-quart casserole. 


3. In a blender or food processor, 
whirl bread cubes into coarse 
crumbs; you should have about 
1% cups. In a small bowl, mix 
crumbs with 1 tablespoon melted 
butter. Sprinkle evenly over broc- 
coli mixture. . 


4. Bake in a 350° regular or con- 
vection oven until casserole is 
hot in the center and crumbs are 
golden, 20 to 30 minutes. 

Per serving: 150 cal., 60% (90 cal.) 
from fat; 5.5 g protein; 10 g fat (6.4 g 
sat.); 9.9 g carbo (1.9 g fiber); 197 mg 
sodium; 31 mg chol. 


Baked Cranberry- 
Ginger Chutney 


PREP AND COOK TIME: About 
1 hour 


NOTES: YOu can make this sauce 
up to 1 week ahead; cover and chill. 


MAKEs: About 1% cups; 12 to 
14 servings 


1. Sort 1 package (12 oz.) fresh 
or thawed frozen cranberries, 
discarding any bruised or decayed 
fruit. Rinse and drain berries. 


2. In an 8- or 9-inch square baking 
dish, mix cranberries, 1 cup sugar, 
Ya cup cider vinegar, 2 table- 


spoons chopped fresh ginger, 
5 whole cloves, and 1 cinnamon 
stick (about 3 in.). 


3. Bake, uncovered, in a 350° 
regular or convection oven, stirring 
occasionally, until berries are ten- 
der when pierced and juices are 
syrupy, 50 to 60 minutes. Lift out 
and discard cloves and cinnamon, 
if desired. Serve warm or cool. 
Per 2 tablespoons: 69 cal., 1% (0.9 
cal.) from fat; 0.1 g protein; 0.1 g fat 

(0 g sat.); 18 g carbo (0.9 g fiber); 

0.8 mg sodium; 0 mg chol. 


Chocolate-Pumpkin 
Marble Cake 


PREP AND COOK TIME: About 
1% hours, plus at least 2 hours 
to cool 


NOTES: Iwo separate batters are 
swirled together to create this play- 
ful marbled pound cake. 
MAKEs: 12 to 16 servings 

1% cups (*% Ib.) butter, at 
room temperature 

3 cups sugar 

6 large eggs 

2 teaspoons vanilla 
1% 
2% 

2 teaspoons baking powder 


cups canned pumpkin 
cups all-purpose flour 


1 teaspoon salt 


Ye teaspoon ground 
cinnamon 


Y4 teaspoon ground nutmeg 

Yg teaspoon ground cloves 

¥, cup Dutch-processed 
unsweetened cocoa 

7/3 cup buttermilk 
Chocolate glaze (recipe 
follows) 


Ye cup chopped roasted, 
unsalted peanuts 
(optional) 


1. In a large bowl, with a mixer on 
medium speed, beat butter and 
sugar until well blended. Add eggs, 
one at a time, beating well after 
each addition. Beat in vanilla. 
Scrape half the mixture into an- 
other bowl. 


2. To make pumpkin batter: Beat 
pumpkin into half the butter mix- 
ture until well blended. In another 
bowl, stir together 1° cups flour, 

1 teaspoon baking powder, '% tea- 
spoon salt, cinnamon, nutmeg, 


and cloves. Add flour mixture to 
pumpkin mixture and beat on low 
speed or fold in with a flexible 
spatula just until blended. 


3. To make chocolate batter: |n 
another bowl, mix remaining 1 cup J 
flour, 1 teaspoon baking powder, . 
2 teaspoon salt, and the cocoa. 
Add flour mixture alternately with 

the buttermilk to the other half 

of the butter mixture (starting and 
ending with flour mixture), beating 
after each addition just until 

blended. 


4. Spoon half the pumpkin batter 
into a buttered and floured 12-cup 
bundt-cake pan. Drop half the 
chocolate batter by spoonfuls over: 
(but not entirely covering) the 
pumpkin batter. Repeat to spoon 
remaining pumpkin and chocolate » 
batters into pan. Gently run the 
blade of a butter knife around the 
center of the pan several times, 
then draw the knife across the 
width of the pan in 10 to 12 places9 
to swirl batters. 


5. Bake in a 350° regular or 325° 
convection oven until a wood 
skewer inserted into center of 
cake comes out with a few moist 
crumbs attached, 55 to 60 min- 
utes. Let cake cool 10 minutes in 
pan, then invert onto a rack, lift off j 
pan, and cool cake completely. 


6. Pour warm chocolate glaze over 
the top of the cake, letting it drip 
down the sides. Sprinkle glaze with} 
peanuts if desired. Let stand until 
glaze is set, about 2 hours, or chill) 
about 30 minutes. 


Chocolate glaze. in a heat- 
proof bowl or the top of a double 4 
boiler, combine 4 ounces choppec 
semisweet chocolate, 2 cup 
whipping cream, 1 tablespoon 
butter, and 1 teaspoon corn 
syrup. Bring an inch or two of 
water to a boil in a pan that the 
bowl can nest in or in bottom of 
double boiler, then remove from 
heat. Place chocolate mixture ove’ 
water and let stand, stirring occa-) 
sionally, until melted and smooth, 
about 10 minutes. 

Per serving: 498 cal., 47% (234 cal.) 
from fat; 6.5 g protein; 26 g fat (15g 
sat.); 64 g carbo (1.4 g fiber); 464 mg 
sodium; 138 mg chol. 


—Cake recipe by Charity Ferrell 
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Handcrafted to the smallest detail. ; 


Patiently aging our 2000 Merlot in oak barrels earned us 
a Silver Medal at the 2002 Monterey Wine yy aa alee 


‘To get closer to how we craft our wine try our latest vintage or visit www.turningleat.com 
































Pair juicy brined 
turkey breast with 
Persian-style 
cranberry-orange 
rice. 


Harvest dinner for 6 to 8 


In this elegant menu, we’ve surrounded sliced turkey with 
Persian-inspired flavors: sweet-tart cranberry jus and jewel’ 
rice laced with fruit and nuts. Start with a green salad with 

a lemon-mint vinaigrette, and add buttered steamed green 
beans. With the salad, pour a dry rosé; with the main course, 
a Pinot Noir. Remember to brine the turkey a day ahead. 


Brined Turkey 
Breast with 
Cranberry Jus 


PREP AND COOK TIME: About 
1% hours, plus 12 hours to brine 


NOTEs: Brining the turkey makes it 
juicy and flavorful; using a bone-in, 
skin-on breast keeps it moist dur- 
ing roasting. Don’t brine the breast 
longer than 24 hours, or it will be- 
come too salty. If you're not ready 
to roast the breast, chill it, uncov- 
ered (for crisper skin), up to 1 day 
after step 2. The sweet-tart pan 
juices that go with this turkey were 
inspired by Faz Poursohi, chef and 
oroprietor of the Faz restaurants 

in the San Francisco Bay Area. 


MAKES: 6 to 8 Servings 


72 SUNSET 


1 cup kosher salt 
1 cup sugar 
1 bone-in turkey breast 
(5 to 6 Ib.; see notes) 
1 tablespoon melted butter 


cups fat-skimmed 
chicken broth 


Y, cup frozen cranberry juice 
concentrate 
About 1 tablespoon 
lemon juice 


Salt and pepper 


1. In a large bowl or pan (at least 

8 qt.), combine 4 quarts water, 
kosher salt, and °/ cup sugar. Stir 
until salt and sugar are dissolved. 
Rinse turkey and trim off back, ribs, 
wing meat, and excess neck skin 

if attached. Submerge turkey in 
brine, cover, and chill, turning 









turkey occasionally, at least 12 
hours or up to 24 (see notes). 


2. Lift turkey from brine, rinse well, 
and pat dry; discard brine. Set 
turkey, skin up, on a rack ina 

10- by 15-inch roasting pan. Brush 
skin with melted butter. 


3. Bake in a 375° regular or con- 
vection oven until a thermometer 
inserted through thickest part of 
breast to bone registers 160°, 
1% to 1% hours. 


4. Meanwhile, put remaining 1/4 cup 
sugar in an 8- to 10-inch frying pan 
over high heat; shake pan often 
until Sugar is amber-colored, 2 to 

3 minutes. Add %% cup broth and 
the cranberry concentrate; stir over 
medium-high heat until blended, 

1 to 2 minutes. Remove from heat. 


5. Transfer turkey to a platter or 
board; let rest in a warm place 
about 10 minutes. Add remaining 
°/, cup broth to roasting pan and 
stir to free browned bits. Pour drip- 
pings through a fine strainer into 
cranberry mixture. Add any juices 
accumulated on platter from turkey. 
Stir over high heat until boiling. 


Remove from heat and skim off 
and discard any fat. Add lemon 
juice and salt and pepper to taste, 
Pour into a gravy boat. 


6. Slice turkey and serve with crar| 
berry pan juices to add to taste. 
Per serving: 418 cal., 34% (144 cal.) 
from fat; 57 g protein; 16 g fat (5 g sat.) | 
7.9 g carbo (0 g fiber); 148 mgchol. | 


Sweet Potato— 
Banana Purée 


PREP AND COOK TIME: About 
30 minutes 


NOTES: You can make this fruity 
purée from chef Ron Siegel of 
Masa’s in San Francisco up to 

1 day ahead; cool, cover, and chill! 
Reheat, covered, in a microwave 
oven on full power (100%), stirring 
occasionally, about 3 minutes. 


MAKEs: About 31/4 cups; 6 to 
8 servings 


2 pounds Garnet or Jewel | 
sweet potatoes (often 
called yams) 

1 ripe banana (6 oz.) 

2 cups milk 


piece (3 in.) vanilla bean | 
(or 2 teaspoon vanilla) 


2 tablespoons butter 
(optional) 
About 1 tablespoon 
lemon juice 
Salt 


1. Peel sweet potatoes and ba- 
nana; cut into 1-inch chunks. 


2. In a 3- to 4-quart pan, combin 
sweet potatoes, banana, and milk! 
Split vanilla bean in half lengthwise 
scrape seeds into pan, then add — 
pod (if using vanilla extract, add it) 
later). Bring mixture to a boil over! 
high heat, then reduce heat, coves 
and simmer until sweet potatoes |} 
are tender when pierced, 11 to 

13 minutes. Remove vanilla pod 
and discard. 


3. Pour sweet potato mixture into» 
a fine strainer set over a bowl; 
discard milk. In a food processor, | 
purée sweet potato mixture with 
butter (and vanilla extract if using) 
until smooth. Stir in lemon juice ary 
salt to taste. Spoon into a bowl. iii} 


| )) r 


Per serving: 136 cal., 15% (21 cal.) 
from fat; 3.5 g protein; 2.3 g fat 
(1.3 g sat.); 26 g carbo (2.7 g fiber); | 
41 mg sodium; 8.5 mg chol. 
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Cranberry-Orange 
Jewel Rice 


PREP AND COOK TIME: About 
1% hours 


NOTES: [his festive rice also 
comes from Faz Poursohi. It tastes 
best freshly cooked, but you can 
prepare the candied peel, almonds, 
and cranberries through step 3 up 
to 1 day ahead; cover separately 
and store at room temperature. 


MAKEs: 6 to 8 servings 


2 oranges (10 to 12 oz. 
each), rinsed 

Ye cup sugar 

Ys cup slivered almonds 

3 tablespoons butter 

7/3 cup dried sweetened 
cranberries, chopped 
About 2 teaspoon salt 


3 cups basmati or other 
long-grain white rice, 
rinsed well 


Y, teaspoon saffron threads 


Ys cup chopped roasted, 
salted pistachios 


1. With a vegetable peeler, pare 
skin (orange part only) from or- 
anges. Cut peel into thin strips; you 
should have about '/2 cup. Reserve 
fruit for garnish or another use. 


2. Ina 1- to 1%-quart pan, com- 
bine orange peel and 3 cups water. 
Bring to a boil, then reduce heat 
and simmer until peel has lost its 
sharp bitter taste, 3 to 4 minutes; 
drain. Return peel to pan and add 
V2 cup water and sugar; bring to a 
boil, then reduce heat and simmer 
until peel is shiny and translucent, 
about 15 minutes. Strain; reserve 
syrup for another use. 


3. Meanwhile, in a 5- to 6-quart 
nonstick pan over medium heat, 
stir almonds until golden, 4 to 5 
minutes; pour from pan. Add 

1 tablespoon butter, 1 tablespoon 
water, and the cranberries to pan; 
stir until cranberries are puffy and 
beginning to brown, 2 to 3 minutes. 
Remove from pan and wash pan. 


4. Add 2 quarts water and ‘2 tea- 
spoon salt to pan; bring to a boil 
over high heat. Add rice and boil, 
uncovered, until slightly translucent 
but still firm to bite, 5 to 8 minutes. 
Pour into fine strainer or colander 
(lined with cheesecloth if holes are 
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large). Rinse rice and drain well. 
Rinse and dry pan. 


5. Add remaining 2 tablespoons 
butter to pan over low heat; when 
melted, tilt pan to coat bottom and 
about 1 inch up sides. Return rice 
to pan, drizzle with 2 tablespoons 
water, cover tightly, and cook over 
medium-high heat until rice is hot 
and pan fills with steam, 3 to 5 min- 
utes; reduce heat to very low and 
cook until tender to bite, 10 to 15 
minutes. (If not ready to serve, keep 
tightly covered, remove from heat, 
and let stand up to 15 minutes.) 


6. With your fingers, crumble saf- 
fron into a small bowl. Add 1% cup 
hot water and let stand at least 

5 minutes. Add saffron mixture, 
candied orange peel, and cranber- 
ries to rice and mix gently. Add salt 
to taste. 


7. Spoon rice onto a platter. Sprin- 
kle with almonds and pistachios. 


Per serving: 419 cal., 24% (99 cal.) 
from fat; 9.7 g protein; 11 g fat (3.3 g 
sat.); 78 g carbo (1.5 g fiber); 243 mg 
sodium; 12 mg chol. 


Pear-Cherry Pie with 
Almond Streusel 


PREP AND COOK TIME: About 2 
hours, plus at least 1 hours to cool 
NOTES: If using apurchased , 
piecrust, bring to room tempera- 
ture before using. You can make 
this pie up to 6 hours ahead; let 
stand at room temperature. 
MAKEs: 6 to 8 servings 


Ye cup brandy or water 


1 cup chopped dried 
sweet or sour cherries 


Ys cup granulated sugar 
2 tablespoons cornstarch 


1 teaspoon ground 
coriander 
¥, teaspoon ground ginger 
Y2 teaspoon ground nutmeg 
1% quarts thinly sliced peeled 
firm-ripe Anjou or Comice 
pears (2 to 2% Ib.) 


Pastry for a 9-inch single- 
crust pie, homemade or 
purchased (see notes) 


1 cup all-purpose flour 


Y cup firmly packed brown 
sugar 


6 tablespoons cold butter 
Y2 cup chopped almonds 


1. Combine brandy and cherries 
ina 1- to 1%-quart pan; cover and 
set over low heat just until hot, 
about 3 minutes. Remove from 
heat and let stand until cherries are 
slightly softened, at least 5 minutes. 
2. Meanwhile, in a large bowl, mix 
granulated sugar, cornstarch, co- 
rlander, ginger, and nutmeg. Stir 

in pears and the cherry mixture. 

3. On a lightly floured board, roll 
pastry into a 12-inch round. Ease, 
without stretching, into a 9-inch 
pie pan. Fold excess pastry around 
edge under itself and flute edge. 
Pour fruit mixture into pastry. 

4. In a food processor or bowl, mix 
flour and brown sugar. Whirl or rub 
in butter with your fingers until mix- 


ture forms coarse crumbs. Add 
nuts and whirl or stir just until com 
bined. Squeeze handfuls of the 
streusel mixture until it sticks to- 
gether, then coarsely crumble into 
Ya-inch chunks over fruit. 
5. Set pan in a foil-lined rimmed | 
baking pan and bake on the bot- 
tom rack of a 375° regular or con- | 
vection oven until juices bubble | 
around edges, 1 to 11% hours. If 
pie browns too quickly (check afte 
30 minutes), drape dark portions 
loosely with foil. Let cool on a rac 
for at least 1% hours. 


Per serving: 500 cal., 36% (180 cal.) 
from fat; 4 g protein; 20 g fat (8.7 g sat 
79 g carbo (3.9 g fiber); 192 mg sodiu 
28 mg chol. 


Festive menu for 2 


‘Thanksgiving dinner doesn’t need a turkey to feel like 

a holiday; Cornish hens are celebratory too. Slide the fruit 
tarts into the oven after the hens and hash are done. Add 
sautéed Swiss chard and pour a Cabernet Sauvignon—Merlod 
blend. These recipes can easily be adapted for four people. 


Watercress and 
Orange Salad 


PREP TIME: About 10 minutes 


Notes: For 4 servings, double the 
ingredients. 


MAKES: 2 servings 


1 orange (8 oz.) 

1 tablespoon extra-virgin 
olive oil 

1 tablespoon lemon juice 

1 quart bite-size pieces 
tender watercress sprigs 
(3 oz.), rinsed and crisped 

2 tablespoons chopped 
roasted, salted almonds 


Salt and pepper 


1. With a small, sharp knife, cut 
ends off orange, deep enough to 
reveal flesh. Set orange on one cut 
end on a board. Following its curve 
with the knife, slice off peel and 
white pith, down to orange flesh. 
Holding orange over a strainer set 
over a small bowl to catch juice, 
cut between inner membranes and 
fruit to release segments; drop seg- 
ments into strainer. Squeeze juice 
from membranes into bowl; discard 
membranes. 


2. In a large bowl, whisk together 





Olive oil, lemon juice, and 1 table-- 
spoon of the orange juice; reservel 
remaining juice for another use. 
Add watercress, orange segments!) 
and almonds. Mix gently. Add sait 
and pepper to taste and mix again 
Mound on plates. 

Per serving: 166 cal., 70% (117 cal.) 
from fat; 3.6 g protein; 13 g fat 

(1.6 g sat.); 12 g carbo (4.1 g fiber); 

95 mg sodium; 0 mg chol. 


Roast Hens 
with Golden 
Vegetable Hash 


PREP AND COOK TIME: About 
1% hours 


NoTEs: For 4 servings, double th 
ingredients; use two bags to mari 
nate hens, and increase pan size * 
for hens and vegetables to 12 by , 
17 inches. For better browning 
with a doubled batch, use a con- 
vection oven, or bake vegetables 
and hens in separate ovens. Gar- 
nish birds with fresh sage leaves. | 
MAKES: 2 Servings 

2 Cornish hens (17 Ib. eaci’ 

Y, cup balsamic vinegar | 
3 tablespoons olive oil | 
2 tablespoons soy sauce | th 
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Cr ake ek ek 


tablespoon chopped fresh 
sage leaves or 1 teaspoon 
dried rubbed sage 


cloves garlic, peeled and 
minced 


piece (8 oz.) banana 
squash 


Yukon Gold potato (8 oz.) 
red bell pepper (8 oz.) 
onion (6 oz.) 


fresh sage leaves (2 to 
3 in. long) or 1 teaspoon 
dried rubbed sage 


About 4 teaspoon salt 
About teaspoon pepper 


SUNSET 


1. Remove necks and giblets 

from hens if present; reserve for an- 
other use or discard. Rinse hens 
and pat dry. In a 1-gallon zip-lock 
plastic bag, mix vinegar, 1 table- 
spoon olive oil, soy sauce, chopped 
sage, and half the garlic. Add hens. 
Seal bag and chill, turning occasion- 
ally, at least 1 hour or up to 1 day. 


2. Rinse squash, potato, and bell 
pepper. Cut off and discard skin 
from squash. Stem and seed bell 
pepper. Peel onion. Cut squash, 
potato, pepper, and onion into 
Va-inch cubes; put in a 9- by 13- 





Our intimate dinner 
stars Cornish hens 
with an easy 
oven-roasted 
vegetable hash. 


inch baking pan. Add remaining 

2 tablespoons Olive oil, remaining 
garlic, the whole sage leaves, 

Yq teaspoon salt, and “e teaspoon 
pepper; mix well. 


3. Lift hens from marinade; dis- 
card marinade. Set birds slightly 
apart, breast up, on a rack in 

a 10- by 15-inch baking pan. Tie 
ends of drumsticks loosely to- 
gether with cotton string. 


4. Place vegetables on the top 
rack and hens on the bottom rack 
of a 425° regular or convection 
oven. Roast, stirring vegetables 










occasionally, until vegetables are 
browned and tender when pierce 
and hens are browned and meat | 
at thigh bone is no longer pink | 
(cut to test), 45 to 60 minutes. 


5. Add salt and pepper to hash 

to taste. Scoop onto plates or a 
platter. Arrange hens alongside. 
Per serving: 1,018 cal., 61% (621 cal.) 
from fat; 69 g protein; 69 g fat (17 g 
sat.); 28 g carbo (6.2 g fiber); 996 mg 
sodium; 375 mg chol. 


Persimmon- 
Cranberry Tarts 


PREP AND COOK TIME: About 
30 minutes | 
NOTEs: For 4 servings, double tht) 
ingredients. Put the tarts in the 
oven after the hens and hash com § 
out; they’re best eaten within an 
hour of baking. i 
tT 
MAKES: 2 Servings . 


2 frozen puff pastry shells, 
thawed 

2 firm Fuyu persimmons 
(5 oz. each) or 1 Fuji 
apple (8 oz.) 


2 tablespoons fresh or 
frozen cranberries, rinse¢ 


4 teaspoons sugar an 


4 teaspoons currant jelly 


Créme fraiche or lightly Mn 


sweetened softly whippe 
cream 


1. On a lightly floured board, roll 
each pastry shell into a 5- to 6-ine, 
round. Set rounds about 2 inchesi# 
apart on a 12- by 15-inch baking } 
sheet. \ 
2. Peel persimmons or apple; 
quarter lengthwise, core, and slice) 
4 inch thick. Overlap slices attrac 
tively on pastries. Sprinkle half they tf 
cranberries and sugar evenly over §) 
each tart. , 
ye 
{ 


3. Bake in a 400° regular or convel 
tion oven until richly browned, 20 | )§ 
to 30 minutes. Meanwhile, place 

jelly in a microwave-safe bow! and |i§ ): 
heat in a microwave oven on full im 
power (100%) just until melted, 20) 

to 30 seconds. Brush jelly over ho} 
tarts. Transfer tarts to racks. Serve) 
warm or cool, topped with a dollo} | 
of creme fraiche. ti 
Per serving: 441 cal., 37% (162 cal.) 
from fat; 5 g protein; 18 g fat (2.6 g say 
67 g carbo (5.6 g fiber); 123 mg sodiul 

0 mg chol. at 


i M. 








Ady eaten? 


phe stuff holiday memories 
: are mad e of. 


Peanut butter, 























After the holidays are over, you remember the good 
times with family and friends and the spirit of the season. 
Pr i But admit it. Mostly you remember 

Wi: be onli the great food. 

And the most glorious memory of 
2003 will almost surely be our delicious 
Easy Peanut Butter Chocolate 
Cheesecake Pie. 

Who could soon forget that magical 
marriage of favorite flavors — peanut 
butter, chocolate, and light as air cheese- 
cake? 

It’s just another mouth-watering 
example of the great things that are 
being made possible by peanut butter 
these days. 

All the more reason not to forget to 
put extra peanut butter on your grocery 
list this season. 


maa 


asy Peanut Butter Chocolate Cheesecake Pie 





Makes 8 servings SPRINKLE 1/4 cup peanuts onto bottom of pie crust. 
Drizzle with 1 tablespoon caramel topping. 
..§ | prepared 9-inch (6 ounces) chocolate 
crumb crust COMBINE morsels and milk in medium, uncovered 
7 1/4 cup plus 2 tablespoons chopped unsalted microwave-safe bowl. Microwave on MEDIUM-HIGH 
peanuts, divided (70%) power for 45 seconds; STIR. Morsels may retain 
some of their shape. If necessary, microwave at additional 
10- to 15-second intervals, stirring just until melted. 






|| 2 tablespoons caramel topping, divided 
of 1 2/3 cups (11-ounce package) Nestlé Toll House 


Peanut Butter & Milk Chocolate Morsels 
1/4 cup milk BEAT cream cheese and sugar in large mixer bowl until 


creamy. Beat in chocolate mixture. Add whipped topping 
and stir vigorously until smooth. Spoon into prepared pie 
crust and swirl top. Sprinkle with remaining peanuts and 
drizzle with remaining caramel topping. Cover; refrigerate 
for at least 1 hour. 


1 package (8 ounces) cream cheese, softened 


§ 1/4 cup powdered sugar 





For more recipes and information on 


um 
Nutrition per serving: 280 cal; 9 g carb; 5 g pro; 20 g fat (9 g peanuts and peanut butter, please visit 
Sat, fat, 7 § mono. fat); 30 mg cholesterol; 230 mg sodium us at http:/hvww.nationalpeanutboard.org 
or email at 
peanuts@nationalpeanutboard.org 





National Peanut Board’ 




































































Carve into the attic 
for a home office, 
bathroom, and extra 
sleeping space 


By Mary Jo Bowling 
Photographs by John Granen 






















work. Sconces just above 
the work surface add eve 
more illumination. 
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If your home feels cramped, look overhead. Theis 
may be hidden potential in the attic, despite anguly 
lar spaces and low clearances created by dormers 
and sharply sloping ceilings. “Remodeling an atti} 
is like building a boat: You have to be creative ing } 
utilizing every available inch,” says Seattle archi } 

tect Gary Epstein. Here is an example of his worl 
that charts some of the possibilities. i 
At first glance, Molly and Kevin LaChapelle’s | 


Redmond, Washington, attic didn’t look like it hag 
iN 
much promise: no floors, walls, or windows—onl 


E 


large ducts, insulation, roof rafters, and ceiling jois 
Epstein was challenged to create a space that 
functioned as a craft room for Molly, a kids’ slee 
over spot, and a home office for Kevin. He put 
Molly’s area—a desk-height work surface built 
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Toe-to-toe twin-size mat- 
tresses occupy a long 
bunk built above a large 
duct at one end of the 
craft room. The low ceiling 
makes it feel like a cabin 
ona ship. This is a perfect 
place for sleepovers, so 
late-night laughter and 
talking don’t keep the rest 
of the household awake. 
The shelves below the 
beds hold toys, games, 
and books. 


BORROWED SPACE 
The new powder room in under a low, sloped ceiling—where t 


the attic had no space for minimal clearance is most comfortal 
a bureau, so the architect of ae for someone sitting down. Skyligh 
created built-in storage a ie flood the counter with natural lig 
under the low ceiling. The Se E underneath is a long, shallow stora 
drawers are shallow but ; 
re area that’s perfect for long bolts § 
don’t take up any floor Pia ance 1 a 
space. The plan (below) PE SNC ae ane ae a 
not be moved, so Epstein built bu 


shows how the remodel 
takes advantage of every beds over it for the kids. 


nook and cranny. aie ss Ee ke Kevin’s home office occupies t 
os : other half of the attic. It’s separat) 
from the rest of the area by clear gl 
doors, so family noise won’t distu 
him, yet he isn’t visually isolated, a 
the room can borrow light from t 
rest of the attic. An irregularly shap| 
bookshelf makes efficient use of the t 
usual space. Here, the low-ceiling| 
area is walled off for storage. 

A traditional way to bring dayligh 
into an attic with a steeply pitched re} 
is to add dormer windows. Epstei‘4 
skylights brighten the space witha 
breaking through the roofline the w 


ra a dormer would. Several are ki 





























one } counter A is 3 
ii | / ees lS enough in the ceiling to function } 
A —— down i z 

ne windows. These skylights are shov| 
: Molly's workspace as dotted rectangles on the plan at kj 
Kevin's workspace = (__ Cylinder-shaped skylights, which 











oy QB | sony visible over Molly’s desk, add ev} 
| ae ‘| more natural light. 

bath La pesian: Gary Epstein, Moberg Epsti] 

Of fe eer Architects, Seattle (www.mobergepste) 


on i com or 206/332-1695) # 
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Missoula, Montana 


Ojai, California 


Going 


home 


Some places touch the heart so deeply 
you never want to forget them 


Photographs by David Zaitz 


ovember is the month for homecom- 

ings. The rush to the airport, the drive 

through a cold night perfumed by 

starlight and chimney smoke. It’s a 

month of memories as well—of Thanks- 

givings distant and recent, of families 
separated and brought together again. Of home. 

Home is a complicated word. It can mean your birthplace, 
or simply the current address on your driver’s license. Or it 
can mean someplace from your past that has lingered so 
powerfully that it is braided into your DNA. A place of love, 
sometimes of loss, to which you feel a longing to return. 

Here, writers Caroline Patterson, Larry Cheek, and Peter 
Fish celebrate places that mean home to them. If you have 
your own such place, let us know—home 1s all the better for 


being shared. 
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“LT have left Missoula five times forever— 


; arta 
only to return to live here again. —CAROLINE PATTERSON 


Missoula, Montana 


y parents, my brother, my sister’s family, and mine—11 of us—are 


fomtte lia Uabd ce 


Prey cde 





CAROLINE’S 
MISSOULA 

Two inns embody Missoula’s 
quiet side. Foxglove Cot- 
tage Bed & Breakfast (from 
$75; www.foxglovecottage. 
net or 406/543-2927) and 
Goldsmith’s Bed and 
Breakfast Inn (from $79; 
866/666-9945). The Dou- 
bletree Hotel/Missoula 
Edgewater (from $109; 
406/728-3100 or www. 
missoulaedgewater. 
doubletree.com) is more 
modern and has a good 
restaurant, Finn & Porter. 
For more dinner options, the 
Hob Nob (closed Sun; 208 
E. Main St.; 406/542-3188) 
is tucked behind the Union 
Club Bar; try the squash 
ravioli. 


Missoula is in west- 
ern Montana. Missoula 
Convention & Visitors 
Bureau, www.missoulacvb. 
org or (800) 526-3465 
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gathered around a table laden with china, crystal, and a turkey the siz 


of a hay bale. We are smiling for the annual Thanksgiving photo, my 


two children with their pumpkin grins, my husband and I muttering, 


“Take the picture, take the picture,” as my brother focuses and refocuses his camera. 


We are in the ample dining room of the house my great-grandfather, John E. Pat- 
terson, built in 1903 in Missoula, a town situated where the Clark Fork, Blackfoot, 
and Bitterroot river valleys converge. Over the years, the walls have been painted 


and wallpapered, woodstoves have come and gone, and faces have aged and been 
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replaced by new faces. But in the 100 
years since my great-grandfather lovingly 
built this Prairie-style house, five genera- 
tions of Pattersons have gathered here 
for Thanksgiving. 

I have been at this table as a child, a 
surly teenager, an edgy young woman, and 
now a more settled 45-year-old writer, wife, 
and mother. I have left Missoula five times 
forever—only to return several years later 
to live here again. Until I had children and 
realized that I loved the place—the slower 
pace, the access to Rattlesnake Wilderness, 
and the odd mixture of ballet-dancing log- 
gers and river-rafting aesthetes—I consid- 
ered this inability to leave Missoula forever 
a character flaw. Why, someone asked me 
once, can’t you just leave? Don’t most peo- 
ple leave their hometowns forever? These 
questions plagued me all my life. 

What is different about my hometown, 
I think, is that it has grown up with me. 
When I was a child in the 1960s, it was 
a smoky town of 30,000 students and 
mill workers. These days, it is a bustling 
town of nearly 60,000 in a county of 
96,000. The downtown—reclaimed from 
becoming a ghost town in the 1970s by the 
ingenuity and foresight of its citizens— 
features a thriving farmers’ market, an 
international children’s theater, an annual 
wildlife film festival, and innumerable 
concerts and festivals. 


The population of writers has grown as 


well—there are writer-policemen, writer 
house painters, and writer-tree surgeons. ]| 
once even heard a public-radio announcer i 
reading a plea for the return of a lost novej 
The town is so thriving that at times I long 
for quiet, for those days when we were jus 
another hokey Western town with parades 
and rodeos and bowling alleys. 

“Missoula is the place you can expect tof 
settle,” my great-grandfather wrote to my 
great-grandmother on May 6, 1900, while | 
scouting for a new home. Missoula then 
was a trading center, a town that grew up } 
around flour and lumber mulls in 1865. 
Commerce was centered in a two-block 
downtown, and culture was offered by the 
then-fledgling state university. “The busi- 
ness portion is very well built, several nice} 
four-story brick buildings with elevators, 
steam heat, etc., and the residences are 
pretty,” he wrote. “There are plenty of 
lovely drives along the river for us.” 

He and my great-grandmother raised a 
family of five in this house, and, after they’ 
died, my parents moved into it in 1954. I 
grew up here, listening to the clatter of 
nearby freight trains, the stories of aunts 
and uncles, and the tick and clink of silver} 
on china each Thanksgiving in a house 
high on a bank above the Clark Fork Rive 
which the Salish are said to have called im | 


mis sou let ka—“river of awe.” 
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downtown, and 
i | brick 
echoes of the past. 


Missoula pleasures 
a companiona 


(oT im clL mela) 
tree-lined streets, 


occasionai 





stroll, a mountain _/- 
vista, a river plea, 
pine cabins, cowboy 
hats—and carved 








“In Ruidoso, the landscape asked for peace, 
and We complied.” —LAWRENCE CHEEK 





_ Ruidoso, New Mexico 


t’s tougher to visit the creek now, inevitably—the forest is thick with cabins, 
and there are occasional adamant NO TRESPASSING signs. But there remains an 
informal trail along the south bank of the Rio Ruidoso, and I am drawn there 
again and again, just to ramble alongside a narrow scribble of water that would 
be a throwaway creek in the Pacific Northwest, where I live now. But they call it a 





“river” here in Ruidoso, and so will I. 

I was born, raised, and educated a few hours’ drive from here, in a Texas city to 
which the word “godforsaken” stuck like a prefix. But once a year, our family went to 
Ruidoso for a weekend. Its ponderosa forests provided my introduction to the color 
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ARRY’S RUIDOSO 
r the classic Ruidoso 
perience, stay in a cabin 
sort in the Upper Canyon, 
sh as Whispering Pine 
abins (from $79; www. 
Ier.com or 866/766- 

145). Don’t miss the Hub- 
ard Museum of the 
nerican West ($6; 847 

S. 70 W.; 505/378-4142), 
hd those carved bears are 
(@sible almost all over town. 
; To see the “new” here, 

sit the Spencer Theater 
the Performing Arts 

n State 220, Alto; www. 
encertheater.com or 888/ 
83-7872). Or enjoy French 
od at Le Bistro (closed 
in-Mon; 2800 Sudderth 

p; 505/257-0132). 


IHERE: Ruidoso is about 
IO miles south of Albu- 
lerque. Ruidoso Valley 
amber of Commerce, 

ruidoso.net or (877) 


green, its mountains my chance to investi- 
gate snow, and, most profoundly, the river 
my realization that running water occurred 
in the natural world. 

Our family comprised three individuals of 
iron will, and mine was magnetically aligned 
in the opposite direction of my parents. At 
home, we fought. But in Ruidoso, the land- 
scape asked for peace, and we complied. I 
remember only happy and healing tmes in 
Ruidoso: scrambling up mountains, sitting 
together as a family in front of a fireplace in 
the cabin we always rented from Whispering 
Pine Cabins. 

Ruidoso exists, in fact, because of us— 
and a few thousand other families like us: 
Texans who would spend their parched 
summers pining for a high-elevation retreat 
within a long weekend’s reach. The real 
surge of development came during the de- 
pression. Wealthy El Pasoans who had 
been accustomed to summers in California 
scaled back and built cabins in Ruidoso. 
Talk about a steal: In a promotion, the E/ 
Paso Herald offered building lots for $59.50 
with a six-month subscription. 

I had stayed away for 40 years. I ex- 
pected change, and there is: fast food, casi- 
nos, and a French restaurant offering rack 
of lamb. Galleries and boutiques now 
crowd the midtown shopping district, and 
on a plateau near town is the stunning 
Spencer Theater, designed by star architect 


Antoine Predock. It looks like the offspring 
of a pyramid and a Klingon shuttle. The 
village population is now 8,500, and its is- 
sues today are the same ones that every 
too-fetching-for-its-own-good small town in 
the Southwest now faces: scarce water and 
the effort to preserve its charm under the 
pressure of development. 

Still, the local spirit perseveres. Ruidoso 
remains the chainsaw bear-sculpture capital 
of the world. And the Rio Ruidoso remains 
the town’s greatest asset, and the residents 
know it. Every May, they stage a commu- 
nity-wide river cleanup, with a volunteer 
army combing for trash—much of which, 
Mayor Leon Eggleston tells me, is left by 
careless bears dragging their garbage-can 
loot back to the forest. 

In my two days here, I walk as much 
of the river as I can, trying to reclaim the 
joy of discovery I felt in the same places 
decades ago. Back then, I didn’t ponder the 
river as a metaphor for human existence or 
worry about a burgeoning population fenc- 
ing it off or sucking it dry. I saw it as a mir- 
acle—clear, clean, cold mountain water that 
would nourish life forever. 

Nothing in nature seems so unambiguous 
anymore, and it’s easy to let grown-up cyni- 
cism grind away at the magic. But Rio Rui- 
doso is still so lovely that it extracts a silent 
promise from a man now familiar with 
vastly more ambitious rivers: Pll be back. 
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“The kingdom of childhood 1s made up of smaller 
kingdoms. Oz. Narnia. And, for me, Ojai.” —veree euf 


Ojai, California | 


ovember mornings are chilly in the Ojai Valley. No frost yet—that 








won't come until December, when the orange groves’ wind machines 
churn back the winter air before it harms the fruit. But chilly. Ojai’s fa- 
mous oaks seem to gather their limbs like old men huddling to stay 
warm, and high above town, the Topa Topa Mountains are frozen, deep blue, await= 
ing light. On these mornings, my grandmother and I played cards. } 
“Gin,” she’d say, slapping her cards hard on the table, sweetly triumphant. 
“You always win,” I’d complain. 
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PETER’S OJAI 

| adore the lovely Emerald 
Iguana Cottages (from 
$150; www.emeraldiguana. 


‘The complamt was valid—she was a canny 
gin player—and heartfelt as only a 10-year- 
old’s outrage can be. But it never lasted. The 
sun was rising to warm the mountains and it 
was Saturday morning, time to explore. 
We'd walk down to Ojai Avenue, stopping 
at Bill Baker’s Bakery for bread, at the drug- 
store for a candy bar for me and, for my 
grandmother, face powder in a shocking 





keep it that way. They circulate petitions 
against highways, in favor of oaks. “Any- 
thing new in town?” I asked an acquaintance 
the last time I visited. “It’s quiet,” he an- 
swered. “Nobody’s arguing over any trees.” 
For a town of 8,000, Ojai is a complicatec 
place. In some ways, it is a Southern Califoy} 
nia Grover’s Corners with bake sales and 
Methodist potlucks. And yet Ojai is so beat 


com or 805/646-5277). Ojai’s pink jar. tiful, it has always attracted the eccentric, thi} 
Beaute eae We'd end up at Bart’s Books, the only- artistic, the celebrated rich. My grandmothe 

oe in-Ojai emporium where works of literature and I would glimpse these famous people, | 
Paneoines 4), This fall, the great and lousy were displayed in outdoor —_ when they came downtown from their hors 
hotel is expanding. stalls beneath more oak trees. Here, on a ranches or from the posh precincts of the A’ , 


East of town, Boccali’s 
Pizza & Pasta (38277 E. Ojai 
Ave.; 805/646-6176) is 
good for Italian. More ele- 
gant is Suzanne’s Cuisine 
(closed Tue; 502 W. Ojai 
Ave.; 805/640-1967). And 
with its garden setting, the 
Ranch House (500 S. 
Lomita Ave.; 805/646-2360) 
is an Ojai institution. 

No one can visit Ojai 
without stopping at Bart’s 
Books (closed Mon; 302 W. 
Matiliia St.; 805/646-3755). 


WHERE: Ojai is 60 miles 
northwest of Los Angeles. 
Ojai Valley Chamber of 
Commerce and Visitors 
Center, 150 W. Ojai Ave.; 
www. the-ojai.org or (805) 
646-8126 
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leaf-strewn bench, I would sit for hours, 
days, reading, debating what to spend my 
allowance on. The Hardy Boys. The Wizard of 
Oz. The Lion, the Witch and the Wardrobe. 

For the kingdom of childhood is made 


_ up of smaller kingdoms. Oz. Narnia. And, 


for me, Ojai. 

Decades later, the Ojai Valley remains a 
kingdom removed from the ruder outside 
world. Drive in from the east, over Denni- 
son Grade on State 150. There the Ojai 
Valley rests: a sea of shining green orange 
trees, darker green patches of oaks, and the 
exclamation of the post office’s Castilian 
bell tower. And, rising behind it all, the 
‘Topa Topas, sheer as castle walls. 

The origin of the name Ojai is uncertain: 
One possibility is the Chumash word for 
“nest,” and that seems reasonable, given the 
mountain-sheltered setting. Ojai is cocooned, 
Ojai is protected, Ojai’s residents struggle to 


bolada, the shaded tangle of Spanish-namec} 
streets that only people with trust funds eve 
truly learn to pronounce. 

In its complexity, this little town was a | 
good match for my grandmother, who, I 
came to learn, had led a more unusual life: 
than I imagined. Adolescence in Havana, 
where her father the sea captain had taken) 
her, followed by an early marriage, unhap 
piness, then an escape without her husbani 
but with my mother to the United States, | 
and, eventually, to Ojai. 

My grandmother has been gone awhiley 
now, but I think of Ojai as her town, and || 
return every chance I get. My wife and so 
and I walk down Ojai Avenue to Bart’s 
Books. Toward dusk, the setting sun pain: 
the Topa Topas the fierce salmon of my 
grandmother’s face-powder jar. I show th« 
sunset-struck mountains to my son. I wan 
him to possess this kingdom too. # 
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certainly 
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time the West faces a s: 
rious ‘drought, we redis 
cover indigenous plant! 
Then the danger passe: 
we go back to our old 
“habits, and natives fall | 
“Out” again. ‘The curre 
a wave of popularity. 
| seems different, thougl 
More peritianent Seyeater 
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native plants are the. pa 
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Golden blooms cover flannel 
bush (Fremontodendron), 

@ Nave California shrub, 

i spring. A front garden 

in Vista, CA (left), mixes 

native shrubs such as 
mimulus, woolly blue curls, 

_ and Arctostaphylos ‘Sunset’. 
iS DESIGN: Greg Rubin, 
Paoli oO MELO E Loa 140) 
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Growing natives doesn’t haveto be an all-or-nothing 
proposition; you can have sagebrush and a patch of 
lawn too, just not side by side. Here are ways to incor- 
porate natives into your landscape. Consult the Sunset 
Western Garden Book for climate zones and more ideas 
suited to your area. 

PERIMETER PLANTS. Plant natives that have low umniga- 
tion needs, like brittlebush or ceanothus, on the edges 
of your property, then spend your water on a more 
oasis-like planting closer to the house. Or, if you have 
a wilderness view, use some of the same plants that 
grow naturally nearby on your property’s borders. 

PROBLEM-SOLVERS. SOme natives solve common land- 
scape problems. To help stabilize slopes, try mahonia, 
manzanita, Aibes, or sumac. For dry shade, consider 
bush anemone, Pacific Coast iris, or Western sword 


92 SUNSET 


fern. Where resistance to oak root fungus is needed, 
try bush anemone, Catalina cherry, or spice bush. 
Near windy coasts, where salt spray is a problem, use 
coyote brush or lemonade berry. 

WATER-TOLERANT NATIVES. SOme natives will not toler- 
ate summer water at all (flannel bush is notorious 
for this). But many others happily adapt to a regular 
garden irrigation regime: coral bells, monkey flow- 
ers, wild strawberry, Western columbine, and wild 
ginger are examples. Match the plant’s water needs 
to the conditions in each part of your garden. 
MEDITERRANEAN mates. Western natives and Mediter- 
ranean plants like similar growing conditions, but 
many Mediterraneans tend to bloom later than na- 
tives—late spring and summer. Combining the two 
gives you a longer season of interest. 






LEFT: NORM PLATE; RIGHT: SAXON HOLT 


Why 

ee, NS aN rT aiae an =6natives? 

ai hoes wa” 
They look Western. 
Many people in the West 
have grown up with hikes 
lon # in the hills and summer 
— yee Ne ; te . i camp-outs, and we want 
vf es BAN Ok > our gardens to be exten- 
‘ a ve sions of those adven- 
tures. Instead of copying 
English cottage gardens, 
we want our own little bit 
a Be ter . of wilderness. 
Many natives smell like 
the Wild West. Cleveland 
and white sage, creosote 
bush and brittlebush, pine 
and redwood, for instance, 
are filled with resins and 
release their scents on 
warm afternoons. Think of 
it as free aromatherapy. 


Zn 


we oe Oe : ; : They can attract 
i wildlife. Birds and butter- 
flies are at home in native 
plant gardens because 
many of the plants are rich 
in nectar or seed. Home- 
owners who grow these 
plants are used to hearing 
comments like “Why does 
your garden get all the 
birds in the neighbor- 
hood?” Children who grow 
up in these gardens learn 
to be curious about in- 
| > oe : sects and lizards instead 
P = TO OS ZN i 71 i = off fearful. it’s like having a 
TNS ')//> am life-science lab in your 
backyard. 


lis 


They’re low- 
maintenance. Don’t 
= ¥ i BEES 5 i bother amending the 
= ay | =U ‘ a te soil—natives are adapted 
‘jy ome RE ie ee AN i to it. Forget fertilizer; they 
rarely need it. 


Pui 


e maple; 
itive to moist. 
rthwesto-~ 
ods/glows like: 
veal ; 
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California natives to plant 


Native plants are wise additions to California gardens. 
The nine beauties pictured here are naturally suited to 
our rainy-winter, dry-summer climate. And where 

water is scarce, they’re especially appropriate; most of 
them can thrive on rainfall alone. Some attract butter- 





Bush anemone 
(Carpenteria californica) 
Evergreen; 4 to 6 feet 
tall. Clusters of scented 
white flowers with 
yellow centers in late 
spring and summer; 
dark green leaves. 
Shade to sun; little to 
moderate water. Cli- 
mate zones 7-9, 14-24. 





(Heuchera). 1 to 2 feet 
tall. Small white or pink 


flowers on 1*/- to 3- 


foot-tall stems in spring. 
FH. micrantha ‘Palace 
Purple’ has purple 
leaves; H. maxima 
makes a good ground- 
cover. Partial to full 
shade; moderate to reg- 
ular water. Zones vary. 
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California fuchsia 
(Zauschneria californica) 

1 to 2 feet tall. Orange- 
red flowers in late sum- 
mer and fall; grayish 
leaves. X. c. latifolia 
‘Everett’s Choice’ has 
broad green leaves. 
Partial shade to sun; 
little water. Zones 2, 3, 
7-9, 11, 14-24. 





Matilija poppy 
(Romneya coulteri) 

6 to 8 feet tall. 9-nch- 
wide white flowers with 


yellow centers appear 
late spring into summer. 
Spread by underground 
runners; dig and discard 
unwanted clumps. Little 
to no water. Zones 7-9, 
14-24; H1. 





flies or hummingbirds. Just give the plants what they 
need—the right exposure and well-drained soil. If you 
start with nursery-raised plants, remember that even 
drought-tolerant natives need to be watered during the 
dry season for a year or two until they’re established. 





Ceanothus 
Many kinds, from 
groundcovers to small 
trees. Blue or white 
flowers in winter or 
spring. Most prefer sun. 
Little to no water. 
Zones 7-9, 14-24 

(with some exceptions). 
C. ‘Blue Jeans’, tolerates 
summer watering. 


Scarlet monkey 


flower 
(Mimulus cardinalis) 


2/0 feet tall. 14/- to 
2-inch-long tubular, 
scarlet flowers in 
summer; sticky green 
leaves. Sun or shade; 


regular water. Zones 2, 
3, 7-9, 11, 13-24. 
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Cleveland sage 
(Salvia clevelandu) 
Evergreen; 3 to 5 feet 
tall. Whorls of 1-inch- 
long flowers in sum- 
mer; gray-green leaves. 
‘Winnifred Gilman’ has 
dark blue flowers. Sun; 
little water. Zones 8, 9, 
12-24. 


Woolly blue curls 
(Trichostema lanatum) 
Evergreen; 3 to 5 feet 
tall. Blue flowers on 
long stalks appear in 
spring to early fall; 
narrow green leaves. 
Little to no water. 
Zones 14-24. 








RIGHT: ANDY WASOWSKI; CLOCKWISE FROM TOP LEFT: MARION BRENNER, MARK TURNER, ANDREW DRAKE, CHARLES MANN, SAXON HOLT, C. M., DEIDRA WALPOLE, C. M. 
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Desert beard tongue 
(Penstemon pseudospectabilis), 
a shrubby, upright plant to 4 feet 
tall with rosy pink flowers, is one 

of many penstemons native to 
various parts of the West. 


Planting tips 
Follow these guidelines to 


ensure that native plants 
will thrive. 


Plant at the right time. 
In mild-winter climates: 
You can plant natives any 
time of the year, but the 
best time is fall through 
early spring, when cool 
and rainy weather allows 
plants to establish them- 
selves more easily. /n 
cold-winter climates: 
Plant in early fall, stopping 
six weeks before the 
ground freezes, or in 
spring after the ground 
thaws (after last frost for 
tender plants). 


Check soil drainage. 
Many natives need well- 
drained soil. Before plant- 
ing, test the soil by digging 
a hole (ideally 2 ft. deep) 
and filling it with water. 
After it drains, fill it again; 
if the soil drains slowly the 
second time (taking an 
hour or more), plant in 
raised beds or use plants 
suitable for heavy soil. 


Forget soil amendments. 
In most areas, there’s no 
need to add amendments 
such as compost to the 
soil at planting time. Set 
the plant in a planting hole 
and backfill with native 
soil. If the topsoil has been 
scraped off or the soil is 
compacted, replace '/ of 
the native soil with well- 
composted organic matter. 


Water carefully. All native 
plants need regular water 
the first season. If rain is 
sparse, water deeply once 
a week (less often on the 
coast, more often in the 
desert or in sandy soil) to 
encourage deep rooting. 
Slowly reduce watering fre- 
quency as plants become 
established. @ 
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INTRODUCING THE 2004 
GMC ENVOY XUV 


MEET THE ALL-NEW ENVOY XUV, THE FIAST 
AND ONLY BSUV WITH A POWER-SLIDING 
REAR AOOF. IT ALSO FEATURES A OROP OR 
SWING TAILGATE AND A FOLDING MIDGATE 
WITH POWER GLASS THAT GEALS OFF THE 
PASGBENGER SEATING FROM THE ALL- 
WEATHER CARGO ARBA. COMBINED WITH 
THE POWER, PERFORMANCE AND COMFORT 
FOUND IN EVERY ENVOY, IT’S NO WONDER 
THE ENVOY XUV IS THE MOST ADAPTABLE 
SUV EVER MADE. PROFESSIONAL GRADE 
ENGINEERING. IT'S NOT MORE THAN YOU 
NEED. JUST MORE THAN YOU'RE USED TO. 


WE ARE 


PROFESSIONAL | GAC. 


GRADE. 


Warn.gmc.com/envoyxuv 



















































































Shhh. Hear that? With the Dave Lennox Signature!™ Collection you wouldn't. That's because we've 
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developed the quietest home comfort system” you can buy. So now you can enjoy the comfort of 


your home with less noise. The Dave Lennox Signature Collection. Quiet and efficient by design. 


To eevee} about our heating, Cooling, air quality and 
- fireplace products, visit lennox.com or call 1-800-9-LENNOX. A better place™ 
AOL nee ie Rta atey i ; HOME COMFORT SYSTEMS 


©2003 Lennox tndustries, Inc. See your participating Lennox dealer for details. Lennox dealers include independently owned and operated businesses. One offer available 
per qualifying puréhase. “Specific Extended Warranty coverage options and certain exclusions are stated in the Lennox Complete Care Plus Warranty Certificate and 
Customer Application. **Special financing offer valid with purchase of select Lennox equipment and is subject to applicable federal, state and local laws. Financing available 
on your Home Climate Card from CitiFinancial subject to credit approval and other terms of financing. ***Match the G6OV gas furnace with the HSX15 air conditioner. 
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getaway as a kind of camp—ideas 
r living in touch with nature 
Mary Jo Bowling = Photographs by J. K. Lawrence 


nm 


hen former New Yorkers Peter and 

Betsy came back from a vacation, they 

had a great idea for a Northwest retreat: 

Make it part camp, part ranch. “They had this pic- 

ture of a gathering place where people could come 

together as a group to sit, relax, and cook,” says 

architect Joe Greene. “It reminded me of the classic 
cookhouse you’d find on a working ranch.” 

That image—paired with Peter and Betsy’s fond 

memories of the summer camp their children at- 

tended on Washington’s San Juan Islands—inspired 


Joe and wife Nancy, a designer, to create a com- 
pound for Peter and Betsy on property in the San 


The bunkhouse 
beckons at dusk. 
Barn doors slide 
- open to turn the 


_- main gathering 





area into‘a porch. 
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Long, low 
shelves, a 


window seat with 
storage drawers, 
white walls, and 
exposed timbers 
keep spaces 


open and 
uncluttered. 
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Bunkhouse Juans. To describe it in ranch terms, a recon- 


structed barn is the bunkhouse, an industrial shed 
serves as a cookhouse for eating and gathering, and 
a nearby sauna acts as a bathhouse and anchors a 
mini-campground for visiting family and friends. 
This arrangement makes it possible for the family 
to enjoy privacy, togetherness, and a connection to 
the outdoors. 


Bunkhouse in a barn 
Another factor in the project’s development was 
an old barn Peter and Betsy had purchased—in 
pieces—and shipped to the site. The Greenes recon- 
figured it as sleeping quarters. The large, open 
space where farm machinery and animals were 
once kept is now a gathering-sleeping area that can 
open to the surrounding fir trees through barn 
doors on three walls, turning the room into a porch. 
The family uses it year-round, even in winter. “We 
sometimes open the doors and sleep out there and 
listen to the rain on the metal roof,” says Peter. 
Small, more private sleeping quarters are just off 
the larger communal room. In the parents’ suite, the 
architects made sure there was ample reading 
and relaxing space. A large window seat provides 
a great place to curl up with a book. Upstairs in the 





sleeping loft, retractable “headboard” panels | 
from behind the bed for reading and lower dur) 
the day to preserve the view from the stairs. | 

Simple details make the space special: Wind 
mullions are spaced so they don’t block the views 
Peter, who is tall, or Betsy, who 1s shorter. T} 
original barn beams make an interesting contr} 
against the smooth drywall. Small spaces betwe 
the slats that cover the stairs create privacy witha 
blocking the light. 


Cookhouse at the center 
The cookhouse—a rectangular building just a f)) 
steps away from the barn—opens to three outdd| 
rooms: a rear deck facing the water, a smaller si}, 
deck connecting to the kitchen garden, and a sm) 
east-facing concrete patio at the front for sippy), 
coffee and enjoying the morning sun. “He loves || | 
water, she loves the garden,” says Joe. “We want 
them both to have a special connection to the ¢), 
door spaces they love.” ; 

The simple, open design of the kitchen area ma |), 
it easy for everyone to fend for him- or herself. “ 7) 
cause there are so many visitors, we wanted to cre a 


eee 


a space where you didn’t have to wonder whi) : 
things go—even if it’s the first time you entered ||), 

































































Cookhouse 


The kitchen 

and dining 

areas share one 
structure. The 
island contains 
ample cabinets 
and open storage 
for dishes. 





ere to hang your coat. In the kitchen almost every 

t, pan, glass, and plate is on an exposed shelf. You 

m see where everything is.” A large table and stools, 

ta few of many pieces created by local contractor 
qnny Nopson, make every meal communal. 

MWe asked Joe and Nancy to create buildings 


s Nancy. “In the entry, a row of hooks shows 
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q at had a strong Northwest flavor,” says Betsy. 
“Ve moved to the Northwest from New York City, 
Wd we were enchanted. We wanted a place where 
: could enjoy the climate, indoor-outdoor living, 
ulltd be as close to nature as possible.” 
ll sicn: Greene Partners Architecture and Design, 
(fm Juan Islands, WA (360/468-3655); Johnny 
‘lipson, Upright Construction, San Juan Islands 
150/468-3564) @ 
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was done 


We replaced the original 
mantel (A) with a same- 
size frame of 2-by-6s (B) 
that we screwed to the 
wall. A new wood mantel 
top was attached to the 
frame with glue and 
screws driven into the 
underside. 

Then we screwed the 
gypsum board onto the 
front and sides of the 
frame (C). Slate tiles were 
glued to the brick hearth 
and mantel face. Screw 
heads were covered with 
gypsum-board compound. 

Two thin coats of clay 
plaster were used to 
cover the new surround 
(shown at right). The plas- 
ter has a suedelike finish, 
which was created with 
a wet sponge. 
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Fireplace facelift 


How to give a nondescript fireplace a glowing fagade 


By Peter O. Whiteley 


fter painting the walls of our living 
room a golden yellow, my wife, Beth, 
and I decided that the 50-year-old fire- 
place—white-painted brick within a ready- 
made wood surround—also needed upgrading. 
The masonry shell was well constructed, so 
the transformation could be largely superficial, 
like putting icing on a cake. The project took 
two weekends to complete and cost about $400. 


Material choices and techniques 

Our new fireplace front has three main com- 
ponents: the material surrounding the firebox 
and covering the hearth (which must be fire- 
proof), the new surround, and the mantel top. 
For the firebox and hearth, we selected African 
Prairie Slate, a richly patterned stone that is 
sold in gauged (evenly thick) 12-inch squares. 
The slate, which came from Echeguren Slate 
in San Francisco (www.echeguren.com or 415/ 
206-9343), cost about $5.60 per tile. With a 





' 


| 






This makeow 
uses slate ti) 
and a clear 
lined mantel 1 
create’ 
contemporaili 
loo: } 
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wet saw rented from a home improvem] 
store, I cut the tiles to size. I attached them 
the old brick with Marble and Granite Aq 
sive (from Liquid Nails Adheswes, wil 
liquidnails.com or 800/634-0015). 

The frame of 2-by-6s for the new surrot 
is screwed to the wall around the masor 
shell -with 3-inch deck screws. 

After screwing on gypsum board, we® 
plied an acrylic-based binder mix to ass 
that a plaster coating would adhere; we 
Quikrete Bonding Adhesive (www.quikretel 
or 800/282-5828). Then we coated the : 
round with an easy-to-apply, noncombust 
clay plaster called American Clay Finis 
(www.americanclay.com or 866/404-1634) 
comes in 12 colors, and we picked the tay 
Nantucket Sand. 

The crowning touch is the mantel top 
2-inch-thick slab of black walnut that is 9 mq 
wide and 74 inches long. # i 
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We're keeping the newest Delta” designs 


under wraps. Our lips are sealed about 


the designer too. All we can say is it’s 


like no other faucet you've seen before. 


For a taste of what's to come, log on to 


www.deltafaucet.com after November 1. 


@DELTA 


Beautifully Engineered. 


A Masco Company 


Masco Corporation of Indiana 














HOME 


Dark frames—in 

the massing of small 
pictures and on the 
large artwork at the end 
of the hall—create a 
balanced arrangement. 
Below, identical frames 
are grouped for an 
architectural look. 


An eye 
for design 


Simple ways to give a home 
character and comfort 


By Mary Jo Bowling 
Photographs by Thomas J. Story 

useums and galleries often 

use light-colored monochro- 

matic walls as backdrops 
because they visually recede, allowing 
the art to dominate. Dana and Sam 
Greason adapted this design principle 
in their remodeled home in Lafayette, 
California. 
HALL. By combining more than 60 
family photographs and artwork in a 
single grouping, the Greasons created 
a vivid accent wall. The frames are all 
black or brown and are roughly the 
same size, which helps unify the collec- 
tion, turning it into a single large com- 
position. A larger piece of art—simi- 
larly framed in dark wood—hangs in a 
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niche at the end of the hall to creates 

additional focal point. ' 
DINING Room. A unifying appro: 
also applies here. Dark earth tol® 
make picture frames and chairs sti |} 
out; a round glass table doesn’t bl) i 
sight lines during meals and encc | 
ages conversation. “When you sit i | 
round table,” Dana says, “everyr} 
joins in the conversation.” @ 





OUR CONTRIBUTION TO THE CULINARY ARTS: 





Our side-to-side diverter button was 
designed for easier use, then aggressively 
tested by switching from stream 

to spray 50,000 times. 





Relentlessly scrubbed with over 100 
household cleaners, our patented Branco 
Stainless finish is fully prepared to stand 
up to everyday use and abuse. 


Our 59" metal hose is tested to endure 
twice the normal household water pressure, 
ensuring a strong, long-lasting hose. 








For a free product catalog and faucet buyer’s guide, as well 
as information on model 470-SS pictured here, call 
1.800.345.DELTA (3358). Or visit www.deltafaucet.com/po3. 
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| and everything 


installation on 
cabinets, 
countertops, 





| 


im between. 





Cabinetry from great brands, 
like Thomasville’ and 
KraftMaid;and countertops 
in Silestone’ and granite. 





Let The Home Depot’ inspire you with 
our extraordinary selection of cabinetry 
and countertops. And let The Home Depot 
At-Home Services® have them profes- 
sionally installed for you by one of 
our fully licensed and insured experts. 





AT-HOME 


Installation you can trust. 
















HOME - TABLETOP IDEAS 































Bamboo centerpiece 


ix tea lights nestle in the center of this piece of ttmber bamboo to make a 

spare, rustic candleholder. Timber bamboo, which costs about $30 for a 6-~ 
foot-long and 5-inch-wide piece, can be found at many specialty garden centers, 
dried floral-supply shops, and import stores. 

Using a fine-bladed saw, cut bamboo lengthwise to remove about a third of th 
bamboo’s width; discard the smaller section. Sand interior and exposed edges of 
remaining piece. To prevent container from rolling, use a file to create a flat surfal 
on the bottom of the exterior. Apply a coat of paste wax to the exterior, and pain 
the interior with a muted gold metallic paint to reflect light. Fill centerpiece almosj 
to top with rock salt, then work the tea lights into the crystals. —Peter O. Whuteley } 


! 
r 


Natural napkin rings} 


A simple touch can make a holiday tableil 
special. Here’s an easy—and inexpensivii™y 


way to decorate your table. Use key ring¢ 








Wired sprigs 

of seeded 
eucalyptus turn 
a key ring into 
festive table 
decor. 





wire, and seeded eucalyptus to make nai 
kin rings that look and smell great. q 
Here’s how: Buy 2-inch-diameter metai 
key rings (ours cost about 60 cents eaci) 
and fine wire at the hardware store; 

» seeded eucalyptus is available at many | i 
florists. Cut off a small bunch of the eu j 
lyptus, and wire it securely to the outsicy mi 
edge of the key ring. Wire more bunche(ia 
to the ring, covering the stems of the prj 
viously attached bunches as you go. Rei 
peat until the top is covered. Insert rolleiiyy 
napkins through the rings, which will dr} : 
naturally and last for several days. 

—Mary Jo Bows 
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installed, 
but I don’t know who to trust 
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Cabinets 


Blinds 


Countertops 
Shutters | 
Hardwoods 


Tile 





Carpet 


pnd 


‘ 
Mend 
\ Woteeteecy "Ante fe 


on brought to you by The Home Depot At-Home 
he Home Depot. It’s someone who has 
tion you can trust. Guaranteed. 
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The smooth, stonelike 
surface is a compressed 
composite called 
SlateScape. 

DESIGN: Melody Emerick, 
Emerick Architects, 
Portiand 

(503/235-9400) 





Counter measures 


Low-maintenance kitchen and bath countertops 
are great alternatives to stone 
By Mary Jo Bowling 


hoices in manufactured countertop materials—with the look but not the 

higher maintenance requirements of natural stone—are expanding every 

day. New surfaces are made from chemical compounds and are designed to 
mimic granite, limestone, marble, slate, or soapstone. In some cases, bits of natural 
material, such as quartz, are also part of the mix. Most of these countertops don’t 
need periodic sealing, and scratches are relatively easy to sand out. If you want to 
maintain a pristine surface, these materials are worth a look. Note: The following 
products should be installed by professionals; cost ranges include installation. 





« Compressed 










































composites 


Made of: Compressed 
fibers, silica, paper, ceme 
or resin. 


Characteristics: These 
materials feel like unpolish 
stone. Two products in thit 
category are rapidly incree 
ing in popularity: Slate- 
Scape, which contains 
cementlike materials; and * 
Richlite, which contains 
resin. SlateScape is porou) 
and requires sealing with 
100 percent tung oil; Richi 
is essentially nonporous 
and can be finished with » 
mineral oil. 

SlateScape is stronger € 
more durable than most n 
ural stone, making it unliké 
to scratch. High tempera 
tures won't damage it, so: 
you can put hot pots and ¢ 
pans on the surface. Rich? 
is a hard material but will 
scratch (although scratches 
can be sanded out). 


What’s new: SlateScape 
available in five colors an 
offers six edge treatments 
Richlite is available in six © 
colors as well as a hemp- 
based product. 

Cost: $50-$125 per 
square foot. 

Products: Richlite, 
www.richlite.com or (888) 
383-5533; SlateScape, 
www.americantiberceme 
com or (800) 688-8677. 
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Made of: Crushed quartz 
crystals, polymers, and 
pigments. 


Characteristics: The fact 
that this countertop uses 
quartz crystals makes it look 
and feel very similar to some 
granite, although it doesn’t 
have the dramatic patterns 
found in granite. Quartz- 
based countertops don’t 
require special maintenance 
such as sealing. The surface 
is very hard to scratch or 
burn. Only a few quartz 
countertops come in an 
unpolished finish; most are 
shiny. They are available in 
many patterns and colors. 


What’s new: A broader 
array of colors in natural 
tones. 


Cost: $60-$150 per 
square foot. 


Products: Caesarstone, 
www.caesarstoneus.com or 
(800) 666-8207; Silestone, 
www. silestoneusa.com or 
(800) 291-1311; Zodiaq, 
www.zodiag.com or (877) 
229-3935. 
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The integrated sink is 

part of a solid-surface 
counter made of Corian. 
DESIGN: Alan Fleming, 
Alan Fleming Architecture, 
Oakland, CA 
(510/336-2599) 























< Solid surfaces 
Made of: Polymers, acrylics, 
and resins. 


Characteristics: These sur- 
faces are stain resistant and 
impervious to damage from 
acidic foods; they’re not as 
cold or as hard as natural 
stone. Scratches buff out. 


What’s new: Finer grains 
and bolder textures and 
patterns make them look 
more like natural stone. 


Cost: $45-$90 per 
square foot. 


Products: Avonite, www. 
avonite.com or (800) 428- 
6648; Corian, www.corian. 
com or (800) 426-7426; 
Earthstone, www.wilsonart. 
com or (800) 433-3222; 
Formica Solid Surfacing, 
www. formica.com or 

(800) 367-6422. @ 












lonic Breeze” air purifier isn’t quiet. It’s 
silent! Circulates clean, fresh-smelling air 












using patented technology to move air 
electronically — with no motor, no fan 
and no noise whatsoever! Traps airborne 
allergens and irritants with proven 
efficiency — dust, pollen, cat dander, 
tobacco smoke and more. Plus, it neu- 
tralizes common household odors. There “aaa $s, ie 

are no replacement filters to buy, ever! Instead, simply slide out the electrostatic col- 
lection blades and wipe them clean with a damp cloth. Runs on only 10 watts, too. 
Save $100s every year on filters and electricity compared to noisy HEPA 


<O hgeeaae 


machines! Sleek profile stands 27 inches tall. Created by Sharper Image Design. 


lonic Breeze’ Quadra’ 
Silent Air Purifier 


(#S1637) $349-95- 


Only $329.95 
Save $20 with this ad!* 


oo a oe ee me mmm i 


ea abies 


maa 


Purchase a 2™ Quadra® 
for only $174.98. Save 50%! 


FREE GIFT! 


lonic Breeze® Air Freshener 
for Bathrooms 


$69.95 Value 


FREE with first purchase 
of an lonic Breeze® Quadra” 
through 1/31/04. 
























-~pHoone 1-800-344-4444 (code 19998) 
ONLINE www.sharperimage.com/offers/q1 
STORE Bring this ad for your gift and $20 off!* (POs 19998) 


ies More than 140 Sharper image stores, nationwide. 
Call or go online for locations and telephone numbers. 


} ©2003 Sharper Image Corporation (NASDAQ: SHRP) 
| 
| 
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Swanson Vitra 


otatoes. wt ih 
Z v aoa a ae 


'/2 op ae ar margarine 


Bendrovs dash pepper 


Cover ver and cook over 
Drath, reserving D 


Mash 


pernistency. servi 


es abo 


Swan Broth. Flavors in Water a 


Go to swansonbroth.com and find out how: to 0 gel a’ Hee rer while suppiela ster 


Creamy Mashed Potatoes 

Prep (Cork Time: 25 4": ae 
cans (1402. cach ) Swanson Chic (3% cups) 
Notural | Goodness nto |" pieces 


Place broth and oe tase lo in or until 


broth. V 
otato with 1/4 cup 
Sa OL aRG bee if 





















a of water : 


Judith Marshall, New York 
Professional Chef 





saucepan. Heat to 4 boil. 


butter and 
Eo intl desired 
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Ureat 


| oliday 


, 


menus 


lecipes and strategies to 
ake a special season simple 


Wy Kate Washington 
Inotograph by James Carrier 


he holidays are all about to- 

getherness. The weeks from 
| Thanksgiving through New 
sear’s Day offer a whole range of 
Peasons to get together with family 
ad friends, each calling for different 
yeats—from simple to elaborate, casual 
» special. In this section dedicated to 
lntertaining for the season, we offer 


‘Wreat options for all kinds of gatherings. 


} light menu of roasted fish, just right 
| r an intimate dinner party, will warm 
p late autumn’s chilly nights (page 

24). An Italian family’s tradition of 


} ausage making translates perfectly into 


authentic, rustic meal for a crowd, 


' hn for adults and kids alike (page 118). 
} brunch menu of egg- and greens- 
“Ppped flatbread and yogurt-topped fall 


puit salad will make a morning celebra- 


f : easy (page 138). In this issue, you'll 


f 





Wso find savory appetizers, simple 


ides, and more. No matter what your 
Wishes this holiday season, with our 
}. ipes and tips, you'll be assured of 
ering your guests the best. 


) 
| 
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La Loret=i C10 i 
saffron orzo st 
light, elegant note. 
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: arty bites 


arith style 


these delicious first acts for holiday entertaining 


| 
/ Linda Lau Anusasananan = Photographs by James Carrier 


he first bite at a party is a pre- 

view of what’s to come, so 
B umpress your guests with these 
gant tidbits. Serve one or two selec- 
ons before dinner, or offer a collection 
m an appetizer party. Our savory hors 
oeuvres, from stylish tobiko-topped 
dishes to flavorful shrimp cradled in 
unchy endive leaves, will get any 
athering off to a wonderful start. 


joybean-Mint Crostini 


REP AND Cook Time: About 1 hour 
ii 


by 


ptes: Donna Knopf, owner of Vege- 
S (888/966-9660) in Tempe, Arizona, 
lends soybeans with mint for a deli- 
jous and healthful topper for toasts. 
he soybean-mint spread can be made 
‘ough step 3 up to 1 day ahead; cool, 
bver, and chill. You can assemble 
9stini up to | hour before serving; let 
and at room temperature. 


Akes: About 32 appetizers; about 16 


leek (about 8 oz. total) 
cup chopped shallots 
clove garlic, peeled and minced 


cups (12 oz.) frozen shelled 
soybeans, thawed 


tablespoons olive oil 
Salt and ground white pepper 


tablespoons finely chopped 
fresh mint leaves 


slender baguette (11 to 2 in. wide; 
8 oz.) 


Garlic-flavored cooking oil spray 
or 2 tablespoons olive oil 


About 8 ounces English cucumber 
About 32 fresh mint leaves, rinsed 
Chili powder 

Lime or lemon wedges 


1. Trim and discard dark green tops 
and root ends from leek. Split white 
stalk lengthwise and rinse well to 
remove dirt between layers. Finely 


chop leek. 


2. In a 10- to 12-inch frying pan over 
medium-high heat, stir leek, shallots, 
garlic, and soybeans in 2 tablespoons 


FOOD - HOLIDAY ENTERTAINING 


olive oil until leek is limp, 6 to 8 minutes. 


3. Place soybean mixture in a food 
processor and whirl until coarsely 
puréed. Add remaining 3 tablespoons 
olive oil, 1 tablespoon at a time, 
whirling until mixture has a spreadable 
consistency. Season to taste with salt 
and pepper. Str in the chopped mint. 


4. Slice baguette on a slight diagonal 
into pieces about 1/4 inch thick; reserve 
ends for another use. Arrange slices on 
racks on two baking sheets (each 12 by 
15 in.). Spray baguette slices lightly 
with cooking oil spray or brush tops 
lightly with olive oil. Bake in a 425° 
regular or convection oven until lightly 
browned, 6 to 9 minutes. 


5. Spread about 1 tablespoon warm or 
cool soybean mixture on each slice of 
toast. Rinse cucumber and thinly slice 
crosswise. Garnish each toast with a 
cucumber slice, a fresh mint leaf, and 
a sprinkling of chili powder. Serve with 
lime or lemon wedges to squeeze over 
each just before eating. 


Per serving: 95 cal., 56% (53 cal.) from fat; 3.4 g 
protein; 5.9 g fat (0.7 g sat.); 11 g carbo (2 g fiber); 
161 mg sodium; 0 mg chol. 


Brie with Cranberry- 
Pecan Filling 
PREP AND Cook TIME: 10 to 15 minutes 


notes: Serve this layered brie hot or at 
room temperature. You can assemble it 
(through step 3) up to 4 hours ahead; 
cover and chill. Let it come to room 
temperature before serving, or bake to 
serve warm (step 4). 
makes: 8 servings 

tablespoons chopped pecans, 

plus 3 pecan halves 


tablespoons chopped dried 
sweetened cranberries 


teaspoon finely shredded 
orange peel 


wedge or round (8 oz.) firm-ripe 
brie cheese, chilled 


baguette (8 0z.), thinly sliced 


1. Place chopped pecans and pecan 
halves in a 9-inch pie pan. Bake in a 
325° regular or convection oven, shak- 
ing pan once, until chopped nuts are 
golden under skin, 6 to 8 minutes. 
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Who loves being 
covered in chocolate? 
We're talking 
almonds! 


MRM) meas La) 


sinking your teeth into chocolate, 


mea irl Meee Meola] 
aie inside. Because almonds and 
mene always go great together, 
any way, anyiinie! 


* 3 cups whole natural almonds 


eee aac 


| Spread whole almonds 


laa ae ae 

shallow pan. Place in cold oven, 
roast at 350°F for 12 to 20 minutes, 
stirring occasionally, until fragrant. 
Place roasted almonds on foil, 
parchment paper or a serving platter. 
Melt chocolate in a small bowl in 


i] microwave for one minute at medium 


high (70%) power. Stir well. Microwave 


in additional 10-20 second intervals 
stirring until smooth. Pour melted chocolate 


into a baggie. Cut small hole in a corner 
of the bag. Drizzle chocolate over the 
almonds in a decorative pattern. Place 
in the fridge to harden. 


Try drizzling your 
almonds with 
bittersweet, milk or 
white chocolate—or a 
combination of all three. 


Here’s a 
Sweet tip! 


Remember: You can cover almonds 
with chocolate, but you can’t cover up 
the nutrition that’s in them. Almonds 
are an excellent:source of vitamin E 
and a good source of protein, too. 


Visit our 
website for more 
ideas & facts! 4 





2. In a small bowl, mix toasted chopped 
nuts, cranberries, and orange peel. 


3. Split cheese in half horizontally to 
make two layers. Set one layer, cut side 
up, on a plate or, if baking it, in a 
shallow, ovenproof ramekin or on an 
ovenproof rimmed plate. Spread cran- 
berry mixture evenly over cheese. Set 
other layer, cut side down, on filling 
and press down gently. Arrange nut 
halves on top. Serve at room tempera- 
ture (see notes) or warm. 


4. To serve warm, bake in a 325° regu- 
lar or convection oven until cheese is 
warm and beginning to soften, 6 to 8 
minutes. Serve baguette slices alongside. 


Per serving: 189 cal., 47% (89 cal.) from fat; 
8.5 g protein; 9.9 g fat (5.2 g sat.); 17 g carbo 
(1 g fiber); 351 mg sodium; 28 mg chol. 


Belgian Endive 
Shrimp Spears 
Prep time: About 15 minutes 


notes: Belgian endive leaves make 
great vessels for creamy fillings such as 
this lemony shrimp mixture with mus- 
tard. You can make the filling (step 1) 
up to 2 hours ahead; cover and chill. 
You can assemble the appetizers (step 
2) up to 30 minutes before serving; 
cover and chill. 


makes: 18 spears; about 9 servings 


Ys cup mayonnaise 
1 teaspoon lemon juice 
1 teaspoon Dijon mustard 


8 ounces cooked tiny shrimp, rinsed, 
well drained, and gently patted dry 


tablespoons thinly sliced 
fresh chives 


Salt and ground white pepper 


18 red or white Belgian endive leaves 
(8 to 12 oz. total), rinsed and crisped 


1. In a small bowl, mix mayonnaise, 
lemon juice, and mustard. Stir in shrimp 
and 2 tablespoons chives. Add salt and 
white pepper to taste. 


2. Spoon equal portions shrimp mix- 
ture (about 1 tablespoon) on bottom 
end of each endive leaf; arrange on a 
platter. Sprinkle with remaining chives. 


Per serving: 87 cal., 69% (60 cal.) from fat; 5.6 g 
protein; 6.7 g fat (1 g sat.); 1.1 g carbo (0.6 g fiber); 
118 mg sodium; 54 mg chol. 
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Mifeund neon BRGM 
tobiko on radishes for 
easy, Stylish finger food. 


Radishes with Lemon 
Creme Fraiche and Tobike 
prep time: About 15 minutes 


notes: Jessica Gorin, chef at J Vi 
yards k Winery (888/594-6326) in Ci 
ifornia’s Russian River Valley, se 
these pretty appetizers with a 1998 
Vintage Brut. They can be made up ¢ 
2 hours ahead; cover and chill. Tobil 
(flying fish roe) is available in Japane 
markets and specialty food stores. 
makes: 24 appetizers; about 12 se 


12 radishes (about 1 in. wide) 
cup creme fraiche or sour cream | 
teaspoon grated lemon peel 
teaspoon lemon juice 
Salt 
About 3 tablespoons plain 
or wasabi-flavored tobiko 
(or some of each) 
1. Trim stems and root ends off radi! 
es; rinse well, and cut in half crosswi 


To make each half sit-fat saan 


rounded end. If créme fraiche or so 
cream is runny, use a small melon bal: 
to scoop out centers of radishes, 

depressions to hold filling; if crer 
fraiche is thick, leave radish halves fla} 


2.In a bowl, mix créme fraiche a 
lemon peel and juice. Add salt to tasy 


3. Top or fill radish cups equally wy 
créme fraiche mixture (about 1/2 t} 
spoon in each), then top equally wy 
tobiko (a scant '/4 teaspoon on eae 
Arrange on a platter. 


Per serving: 26 cal., 73% (19 cal.) from fat; 1.1 g 
protein; 2.1 g fat (1.2 g sat.); 0.6 g carbo (0.2 g foi 
5.5 mg sodium; 19 mg chol. @ q 
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Thanks, 
I just threw 
it on! 








Looking for a flattering way to complement California Almonds? Cover them 
with chocolate. Because when you're talking almonds and chocolate 
you're talking about the tastiest combination there is. Plus, almonds 


pr 


are a source of and protein. 





So whenever chocolate comes out, make sure almonds are in. 





s rai almonds have 14¢ of fat, of Wea 
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Every year, the 
Tavellas gather 
to make sausage 
from a recipe 
passed down 
through the 
generations— 
and to enjoy 

a lavish 

Italian meal. 


SUNSET 


An Italian family lunch 


Four generations share a traditional rustic menu at their annual celebration 


By Charity Ferreira = Photographs by James Carrier 


he ‘Tavella family had always made its own 
sausage. But when Ernest ‘Tavella married 
Mary Formento, whose family came from 
a small town near Turin, Italy, he preferred her 
mother Lucy’s sausage recipe to his own, or so goes 
family lore. Four generations later, multiple branch- 
es of the Tavella family gather at Ernest Tavella’s 
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home in Stockton, California, every year on | 
day after Thanksgiving to eat, drink, and make 1} 
pounds of pork sausage from Nonna Lucy’s rect’ 
Early in the morning, the men of the family ti) 
turns mixing ground pork shoulder from a Ic} 
butcher shop with spices and the family’s hori | 
made wine as the kids who are too young to hif.j, 














ook on. “Making the sausage is defi- 
litely a rite of passage,” says Christina 
favella Hall, a San Francisco attorney 
d Ernest Tavella’s granddaughter. 
aking your place in the process is a 
of growing up.” 

When the morning’s work is done, 
he family sits down to a hearty lunch 
hat starts with antipasto and bubbling 
lagna cauda. The centerpiece of the meal 
} the grilled sausage, served with lenul 
oup (page 122) and crusty Italian bread. 
he adults linger over coffee while the 
ids play, then the sausage is divided 
mong the family members to take 
ome and freeze for lasagna, pastas, and 
pups in the coming year. 

The Tavella family’s tradition adapts 
erfectly to smaller gatherings. Our 
ersion of their menu will generously 
e 8 to 10 people, with plenty of left- 
er sausage to enjoy after the party. 











avella Family’s Sausage 


REP AND cook Time: About 11/2 hours 


ptes: The Tavellas make traditional 

sage links, but shaping the mixture 
to patties is an easy option. Leftover 
acooked patties can be wrapped tightly 
d frozen for up to 3 months. 


axes: 5 pounds sausage; 24 patties 


Yq, cup dry red wine 

2 teaspoons pickling spice 

5 pounds ground pork butt (shoulder) 
_ 2 tablespoons salt 
% tablespoons pepper 

Y% teaspoons ground cinnamon 

Ym teaspoon ground nutmeg 


In a 1- to 2-quart pan over high heat, 
fng wine and pickling spice to a boil. 
e move from heat and let cool to 
10m temperature, about 45 minutes. 

Jur through a strainer into a large 
bwl; discard solids. 

Add ground pork, salt, pepper, cin- 
pmon, and nutmeg to bowl. Mix very 
‘ loroughly with your hands to distrib- 
or spices evenly. 
iy s hape about "3 cup (about 3 oz.) pork 
gesture into an oval-shaped patty 
out "2 inch thick. Place on a waxed 
yiper—lined baking sheet. Repeat to 


o 
0 








shape remaining mixture into patties, 
stacking them in layers separated by 
sheets of waxed paper. 


4. Lay patties on a grill over medium- 
hot coals or medium-high heat on a gas 
grill (you can hold your hand at grill 
level only 4 to 5 seconds); close lid on 
gas grill. Cook patties, turning once, 
until browned on both sides and no 
longer pink in the center (cut to test), 
about 8 minutes total. (Alternatively, 
fry patties in a 10- to 12-inch frying pan 
over medium heat, turning as needed, 
until browned on both sides and no 
longer pink in the center, 10 to 15 min- 
utes total.) Pile on a platter and serve. 


Per patty: 226 cal., 72% (162 cal.) from fat; 15 g 
protein; 18 g fat (6.4 g sat.); 0.4 g carbo (0.1 g fiber); 
629 mg sodium; 66 mg chol. 


Bagna Cauda 
PREP AND cook Time: About 30 minutes 


notes: Bagna cauda is a buttery dip 
redolent of garlic and anchovies. The 
Tavellas make it in an electric skillet 
right at the table. 


makes: 8 to 12 servings 


1% cups olive oil 
Y cup butter 


2 cans (2 oz. each) anchovies, 
drained, rinsed, and patted dry 
12 cloves garlic, peeled and crushed 
with the flat side of a large knife 


2 heads radicchio (1% lb. total), 
rinsed, cored, and sliced lengthwise 
Y inch thick 


, Bagna cauda; at left, 


sausage patties. 





4 heads red or white Belgian endive 
(12 oz. total), rinsed, ends trimmed, 
separated into leaves 


3 red or yellow bell peppers 
(1'% lb. total), rinsed, stemmed, 
seeded, and sliced lengthwise 


12 green onions, rinsed, root ends 
and green tips trimmed 


8 ounces portabella mushrooms, 
rinsed, stemmed, and sliced 


Sliced crusty Italian bread 


1. In a 2- to 3-quart pan or an electric 
skillet over medium heat, stir olive oil, 
butter, anchovies, and garlic, breaking 
up anchovies and garlic slightly with 
the back of a fork, until butter is melted 
and mixture is bubbling, about 5 
minutes. Remove from heat and let 
stand at least 10 minutes or up to 30 
minutes. 


2. Meanwhile, arrange the radicchio, 
endive, peppers, green onions, and 
mushrooms on a _ serving platter. 
Reheat butter mixture gently over low 
heat, then pour into a bow] or ramekin. 
Alternatively, pour into a 1/2- to 2-cup 
ceramic fondue pan or metal chafing 
dish in a water-bath jacket. Set over a 
votive candle or an ignited alcohol or 
canned solid-fuel flame. Adjust heat 
to lowest setting under fondue pan, to 
medium under chafing dish. Pass plat- 
ter of vegetables and bread for guests 
to dip in warm bagna cauda. 

Per serving: 361 cal., 90% (324 cal.) from fat; 4.3 g 


protein; 36 g fat (8.6 g sat.); 8.4 g carbo (2.3 g fiber); 
368 mg sodium; 25 mg chol. 
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DODGE SXT.. We're not suggesting you do anything illegal here, but the Dodge SXT series will make 
you feel as if you’re getting away with something. That’s because Intrepid, Neon, and Stratus Sedan and 


‘Coupe give you such great performance, cool looks, and value. Visit or call 
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FOOD 


John’s Quick Antipasto 


prep time: About 10 minutes, plus at 
least 12 hours to chill 


notes: Giardiniera is a crunchy mix- 
ture of pickled vegetables. You'll find 
it in jars in the pickle section of 
the supermarket. Serve this homey 
appetizer with crackers or bread for 
scooping up the spicy sauce with the 
chunky mixture. 


makes: 1() to 12 appetizer servings 
1 jar (16 oz.) giardiniera, drained 
(see notes) 


1 jar (12 0z.) marinated artichoke 
hearts 


1 jar (6 oz.) whole button mushrooms, 
drained 


1 can (14 02.) pitted large black 
olives, drained 


2 cans (8 oz. each) tomato sauce 


can (7'2 oz.) water-packed tuna, 
drained 


Y4 cup red wine vinegar 
Salt and pepper 


In a bowl, mix giardiniera, artichoke 
hearts (including marinade), mush- 
rooms. olives, tomato sauce, tuna, 
and vinegar. Cover and chill to blend 
flavors, at least 12 hours, or up to 2 
days. Add salt and pepper to taste. 


Per serving: 88 cal., 48% (42 cal.) from fat; 5.6 g 
protein; 4.7 g fat (0.5 g sat.); 7 g carbo (2.9 g fiber); 
902 mg sodium; 6.6 mg chol. 
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Lentil soup is even 
more delicious when 
made a day ahead. 





Carla’s Lentil Soup 
PREP AND Cook Time: About | hour 


notes: If making soup a day ahead, 
thin with a little water if necessary 
and reheat before serving. 


makes: 6 quarts; about 12 servings 


6 slices bacon (6 oz. total), cut into 
1-inch pieces 


2 onions (1 Ib. total), peeled, halved, 
and thinly sliced 


2 carrots (8 oz. total), peeled and 
thinly sliced 


2 stalks celery (6 oz. total), rinsed and 
thinly sliced 


2 cloves garlic, peeled and minced 


4 cups dried lentils (about 172 Ib.), 
rinsed and sorted 


Y, cup chopped parsley 

1 teaspoon dried thyme 

1 teaspoon salt 

Ye teaspoon pepper 

2 dried bay leaves 

2 cans (28 oz. each) diced tomatoes 
2 lemons, rinsed and cut into wedges 


1.In an 8-quart pan over medium-high 
heat, stir bacon until browned around 
edges, about 2 minutes. Add onions, car- 
rots, celery, and garlic to pan and stir fre- 
quently until vegetables are very limp, 
about 10 minutes (lower heat to medium 
if necessary to prevent scorching). 


2. Add lentils, parsley, thyme, salt, pep- 








per, bay leaves, and 9 cups water; bri 
to a boil. Reduce heat to maintain a sin§ 
mer, cover, and cook, stirring occasior 
ally, until lentils are very tender to bi 
about 20 minutes. Add tomatoes, incluc 
ing juices, and 1 cup water; summej 
uncovered for 10 minutes longer. 

3. Ladle soup into bowls and sery§ 
with lemon wedges for squeezing ove 
individual servings. 

Per serving: 323 cal., 25% (82 cal.) from fat; 19 g 


protein; 9.1 g fat (3.1 g sat.); 44 g carbo (8.9 g fiber) 
533 mg sodium; 9.5 mg chol. 


Oatmeal—Pine Nut Cookie 


PREP AND cook Time: About 30 mi 
utes, plus at least 1 hour to chill 


notes: Lining the baking sheets wi 
cooking parchment makes it easier 
remove these thin, crisp cookies. 
makes: About 5 dozen cookies 

Ye cup (% lb.) butter, at room 
temperature 
cup firmly packed light brown sug¢ 
large egg 
teaspoon vanilla 


—_—_ —- —- =A 


cup all-purpose flour 
¥, cup regular rolled oats 
Ye cup pine nuts 

Y2 teaspoon baking soda 
Y, teaspoon salt 


1. In a bowl, with a mixer on medi 
speed, beat butter and sugar un 
smooth. Beat in the egg and vanil 
until well blended, scraping down sid 
of bowl as needed. In a small bowl, 
together flour, oats, pine nuts, bakit 
soda, and salt; stir into butter mixtt! 
until well blended. Cover and chill ur 
cold, about 1 hour, or up to 1 day. , 


2. With lightly floured hands, 19 
dough into 1-inch balls and place abé 

2 inches apart on cooking parchmex) hi 
lined or buttered and floured 12- | 
15-inch baking sheets (see notes). a 


3. Bake in a 350° regular or convectj ih 
oven until well browned, 6 to 10 mij! 
utes. Let cookies cool completely Mita; 
sheets, then remove with a wide spat), 
Serve or store airtight up to 2 days. 


Per cookie: 47 cal., 45% (21 cal.) from fat; 0.8 g 
protein; 2.3 g fat (1.1 g sat.); 6.1 g carbo (0.2 g fit 
38 mg sodium; 7.7 mg chol. ¢ 
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+ “I choose NORTHLAND" 


Prthland.® A great taste and the health benefits of cranberry. 
Prthland® cranberry juice blends — with 100% juice — combine the 

if alth benefits of cranberry with a rich cranberry taste. 

Search suggests that regular consumption of cranberry juice with 
«igve cranberry helps maintain a healthy urinary tract. Only Northland® 
ys 27% cranberry in all 9 of its refreshing 100% juice cranberry blends. 
«Bose a cranberry juice with taste and health, choose Northland.® 


-NORTHLAND® 
100% Juice. 100% Refreshing. 


www.northlandcran.com 













ecause it fits my healthy lifestyle.” 
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FOOD - HOLIDAY ENTERTAINING 


Winter light 


Fresh herbs and a special 
presentation make halibut 
a casually elegant dinner 


By Kate Washington 
Photographs by James Carrier 


ich, elaborate meals can be 

welcome at the holiday sea- 

son; after a few, though, some- 
times we all need a break. This stylish 
dinner party for six is a relaxing 
change of pace that shows off the 
lighter side of winter flavors. 

In our main course, halibut pieces 
are roasted on a bed of sea salt and 
winter herbs—a fresh adaptation of the 
classic technique of baking a whole fish 
in salt. Purchase roasted red peppers 
and olives for an easy appetizer; while 
guests nibble, the scent of warm herbs 
will perfume your home. The fish is 
done in just 20 minutes; bring the 
whole dish to the table for a beautiful 
presentation, and complement it with 
golden saffron orzo and roasted kale 
accented with preserved lemon. A 
salad of fennel and oranges and a red- 
gold compote of dried cherries and 
apricots complete the meal. 


Fennel-Orange Salad 
with Green Olives 
PREP Time: 1() minutes 


Notes: Serve this easy salad with the 
main course, or bring it out at the end 
of the meal for a refreshing note before 
dessert. 


MAKEs: 6 servings 
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4 navel oranges (about 8 oz. each) 


1 head fennel (about 12 0oz.), stalks 
and discolored ends trimmed and 
discarded 


2 tablespoons extra-virgin olive oil 
Salt and fresh-ground pepper 
Yea cup pitted green olives 


1. Cut ends off oranges, then cut away 
peel and outer membrane of fruit in 
wide strips, following the curve of the 
orange with the knife. Discard peel; 
slice fruit crosswise '/2 inch thick and 
arrange slices on a large rimmed plate. 


2. Rinse fennel and thinly slice cross- 
wise (or use a mandoline); arrange 
slices over oranges. 


3. Drizzle olive oil evenly over fennel 
and sprinkle with salt and pepper to 
taste. Scatter olives over salad. 

Per serving: 115 cal., 50% (57 cal.) from fat; 1.8 g 


protein; 6.3 g fat (0.8 g sat.); 16 g carbo (4.2 g fiber); 
298 mg sodium; 0 mg chol. 


















Shaved fenne 

and oranges add 

a bright, light not) 
to our winter menu 


Halibut Roasted 
on a Bed of Salt 


PREP AND cook Time: About 40 mini 


























notes: We ve adapted the techniques 
baking a whole fish in salt to individ' 
pieces, which are easier to handle aij), 
serve. The secret is heating the :(@\\ 
first: When sprinkled on top, the hea 

produce instant aromas that flavor 9} 
fish. The heat also cooks the unders' 
of the fish quickly, so the center is dd) 
before the edges begin to dry out. 


MAKEs: 6 servings 


About 5 cups coarse sea salt 
6 pieces halibut (6 to 80z.each; | 
1% in. thick), rinsed and patted dij 


Salt and pepper 


1 tablespoon olive oil ’ 


About 1 cup lightly packed fresh | 
thyme sprigs, rinsed 


About 1 cup lightly packed fresh \ 
oregano sprigs, rinsed 











il 





’s & New French Vanilla Cool Whip 


ETL AN 


KF Holdings ©2003 Mrs. Smith’s Bakeries, LLC 


it www.wonderfulslice.com for holiday tips and recipes. 
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A relaxed 
dinner plan 


This menu lets guests 
watch (or help) you put the 
finishing touches on the 
meal. Here’s how to time 

it for maximum effect. 


A day or two ahead: Make 
apricot-cherry compote. 

The afternoon of the party: 
Rinse halibut and herbs; put 
salt in baking dish; make 
herb oil; measure ingredients 
for orzo; chop kale and coat 
with oil (step 1). 


Shortly before guests 
arrive: Make fennel-orange 
salad; soak saffron for orzo; 
heat oven to 450°; set out 
purchased appetizers. 


About 40 minutes before 
serving: Heat salt in oven. 


About 30 minutes before 
serving: Saute shallots and 
toast orzo (step 2); brown 
fish (step 2). 

About 20 minutes before 
serving: Scatter herbs over 
hot salt, top with fish, and 
roast; put kale in oven; finish 
cooking orzo (step 3). 

Just before serving: Drizzle 
a little extra olive oil over sal- 
ad: stir lemons into kale; 
Spoon Orzo into a serving 


dish 
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Present roasted fish m 
on its aromatic bed 
of herbs and salt. 


15 to 20 minutes. Serve with herb oil to driz# 
over fish to taste. 


Per serving: 207 cal., 27% (55 cal.) from fat; 35 g protein; | 
6.1 g fat (0.9 g sat.); 0 g carbo; sodium varies; 54 mg chol. i ' . 
! 
i 


20 fresh or dried bay leaves 


1 Meyer or regular lemon, rinsed 
and thinly sliced crosswise 


Herb oil (recipe follows) 


1. Spread salt level (about 1 in. deep) in a 5- to 
6-quart oval or 9- by 13-inch rectangular bak- 
ing dish. Heat in a 450° regular or convection 
oven until very hot, about 20 minutes. 


2. Meanwhile, sprinkle one side of halibut light- 
ly with salt and pepper. Pour olive oil into a 10- 
to 12-inch nonstick frying pan over high heat. 
When hot, place fish pieces in pan, seasoned 
side down, without crowding; work in batches 
if necessary. Cook until lightly browned on the 
bottom, about 2 minutes. 

3. Remove baking dish from oven and distrib- 


ute thyme and oregano sprigs, bay leaves, and 
all but three of the lemon slices evenly over hot 


Herb oil. In a blender, combine 2 cup ext 
virgin olive oil with 2 tablespoons each freq 
thyme leaves, fresh oregano leaves, a 
chopped parsley. Whirl until smooth, thi 
pour through a fine strainer into a bowl, pre 
ing to extract as much oil as possible. Discé) 
residue. Makes 1/3 cup. 


Per tablespoon: 120 cal., 100% from fat; 0 g protein; 14 gf 
(2 g sat.); 0 g carbo; 0 mg sodium; 0 mg chol. 


Saffron Orzo 


PREP AND cook Time: About 45 minutes 


MAKES: 6 servings 


Y4 teaspoon crumbled saffron threads 


salt (some salt will still be visible). Set halibut 2 tablespoons butter 

pieces browned side up over herbs and salt, Y» cup chopped shallots 

spacing evenly. Cut reserved lemon slices in 42 ounces dried orzo pasta 

half and place half a slice on each piece of fish. 2 teaspoons fresh thyme leaves 
4. Bake until fish is opaque but still moist- 2 teaspoons slivered lemon peel 
looking in center of thickest part (cut to test), 2 cups fat-skimmed chicken broth 
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Nothing else brings the family together like the warm smell of freshly baked holiday favorites 
made with Challenge Butter. Since 1911, we’ve been creating 100% natural butter using only 
S purest cream fresh from our own farms ae 





Peel bel eel bes al oa 








Coconut-Cranberry Chews 
PREP AND COOK TIME: About | hour 





NOTES: The mixture may look dry until it comes together as a 
dough. If its too crumbly to form into balls, the dough needs to be 
mixed longer; it should be a smooth, homogeneous mass. 


2. Ina medium bowl, mix flour, baking powder, and salt. Add to 
butter mixture, stir to mix, then beat on low speed until dough 
comes together, about 5 minutes (see note preceding). Mix in 





cranberries and coconut. 
3. Shape dough into 1-inch balls and place about 2 inches apart 
About | 1/2 cups (3/4 lb.) Challenge Butter, at room temperature on buttered 12 by 15-inch baking sheets. 
2 cups sugar 4. Bake in a 350° regular or convection oven until cookie edges just 
begin to brown, 11 to 15 minutes (shorter baking time will yield 
a chewier cookie; longer baking time will yield a crispier cookie). 


MAKES: About 6 dozen cockies 









































1 tablespoon grated orange peel 
2 teaspoons vanilla 





1 large egg If baking two sheets at once in one oven, switch their positions 
3 1/4 cups all-purpose flour 
1 teaspoon baking powder 
1/4 teaspoon salt 

1 1/2 cups dried cranberries 


1 1/2 cups sweetened flaked dried coconut 


halfway through baking. Let cookies cool on sheets for 
5 minutes, then use a wide 
spatula to transfer to racks to 
cool completely. 


1. Ina large bowl, with a mixer on medium 





speed, beat 1 1/2 cups butter, sugar, orange peel, 
and vanilla until smooth. Beat in egg until well blended. 


www.challengedairy.com 


















































FOOD 


Y2 cup dry white wine 
2 tablespoons lemon juice 


Y2 cup grated pecorino romano or 
parmesan cheese 


Salt and fresh-ground pepper 


1. In a glass measure, combine saffron 
and 1 cup hot water. Let stand for 20 
minutes. 


2. Meanwhile, in a 3- to 4-quart pan 
over medium-high heat, melt butter. 
When it is foamy, add shallots and stir 
until limp, about 1 minute. Stir in orzo, 
thyme, and lemon peel. Stir often until 
some of the orzo is deep golden brown, 
about 5 minutes. 


3. Pour in broth, wine, and saffron 
water. Bring to a boil, then reduce heat 
to maintain a simmer. Cover and cook 
until liquid is absorbed and orzo 1s ten- 
der to bite, about 20 minutes. 


4. Stir in lemon juice, cheese, and salt 
and pepper to taste. Spoon into a serv- 
ing bowl and serve immediately. 


Per serving: 307 cal., 20% (60 cal.) from fat; 13 g 
protein; 6.7 g fat (3.8 g sat.); 45 g carbo (1.6 g fiber); 
152 mg sodium; 17 mg chol. 


Roasted Kale with 
Preserved Lemons 
PREP AND Cook Time: About 30 minutes 


notes: Salty, tart preserved lemons, a 
staple of North African cooking, are 
sold in many specialty food stores and 
markets that stock Middle Eastern or 
Mediterranean ingredients. 
MAKEs: 6 servings 
1% pounds dinosaur or curly green kale 
(about 2 bunches), rinsed 
2 tablespoons olive oil 
Salt and pepper 


3 tablespoons chopped preserved 
lemons (see notes) or 1 tablespoon 
slivered lemon peel 


1. Tear kale leaves away from tough 
center stems; discard stems. Cut kale 
into 2-inch pieces and place in a large 
bowl. Add oil and sprinkle lightly with 
salt and pepper; mix well to coat. 
Spoon into a 9- by 13-inch baking dish 
(kale will fill dish). 

2. Bake in a 450° regular or convection 


oven, stirring occasionally, until top 
pieces of kale are crisp and remaining 
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Serve simple but 
rich-tasting compote with 
delicate butter cookies. 


are tender to bite, 20 to 25 minutes. Ya cup créme fraiche (see notes) 
Stir in preserved lemons or lemon peel 
and spoon into a bowl. Serve hot or at 
room temperature. 


1 tablespoon sugar 


1. Cut dried apricots into '/-inch stil 
In a 3- to 4-quart nonreactive pan, ¢ 
bine apricots, cherries, and 1 cup) 
water. Let stand until fruit is slig 
soft, about 30 minutes. 


Per serving: 69 cal., 64% (44 cal.) from fat; 1.9 g 
protein; 4.9 g fat (0.7 g sat.); 5.9 g carbo (1.3 g fiber); 
218 mg sodium; 0 mg chol. 


| 
2. Pour in Sauternes and bring ti 
simmer over medium-low heat. Go! 
gently stirring occasionally, until cl 

ries are plump, apricots are very s\9 
and liquid is cloudy and thick, ab! 
30 minutes. Cover and chill until cw 
at least 2 hours, or up to 2 days. 


Apricot-Cherry Compote 


PREP AND cook Time: About | hour, 
plus at least 2 hours to chill 





notes: We like to use Sauternes, a 
botrytized wine with honey and 
apricot flavors, in this simple but 
intense dessert. Muscat and other 
white dessert wines are also good; 
don’t use fortified wines such as sherry 
or port. If you can’t find créme fraiche, 
substitute more whipping cream. 


3. In a bowl, combine whipping cre(y 
créme fraiche, and sugar; beat with} 
electric mixer at medium-high spi 
until soft peaks form. Spoon aprij) 
cherry compote into six small bo 
Top each serving with a dollops 
whipped cream mixture; offer remy 
ing to add to taste. 


makes: About 21/2 cups; 6 servings 


8 ounces dried apricots 
4 ounces dried tart cherries 


1 bottle (375 ml.) Sauternes or 


5 Per serving: 284 cal., 35% (99 cal.) from fat; 2.4 | 
other dessert wine (see notes) 


protein; 11 g fat (6.9 g sat.); 48 g carbo (2.9 g fiby 


Ye cup whipping cream 26 mg sodium; 33 mg chol. 









MOTHER-IN-LAW 
ADMIT YOU 
CAN COOK. 







i 
J | BUSH’S BEST RED BEANS AND RICE 
nu Makes 6-8 servings 


4 cups fully cooked rice, kept warm 3 cans (16 oz.) BUSH’S Kidney 
1 tbsp. vegetable oil Beans, with liquid 

1 medium onion, diced 2 cans (16 oz.) diced tomatoes 
with basil 













% 1 green pepper, diced : 
“= 2 celery stalks, sliced 1¥2 tsp. cumin 


; : can (6-8 oz. Z aste 
Mearlie cloves, minced 1 can ( oz.) tomato paste 


Hot sauce to taste 
14 oz. fully cooked sausage (such as : 


andouille) cut into !/2 inch slices 
In large soup pot sauté onion, pepper and celery in hot oil over medium 
heat for five minutes. Add remaining ingredients, cover and simmer for 


10-15 minutes. Serve over rice, adding hot sauce to taste. Accompany - 


PICK THE BEST. 
www.bushbeans.com WE DO: 


CS OTB ART 


with cornbread. Enjoy surprised looks of approval from your in-laws. 






































































FOOD : HOLIDAY ENTERRENINIDN 


Using 
wild rice 


Cook it simply. Rinse and 
drain 1 cup wild rice; place 
in a 4-quart pan with 1 tea- 
spoon salt and 1 quart 
water. Bring to a boil over 
high heat; lower heat to 
maintain a simmer, cover, 
and cook until rice is tender 
to bite, 45 to 60 minutes. 
Drain. Makes 2% cups. 


Enhance it with easy 
flavorings. After cooking 
and draining, stir in 1 to 2 
tablespoons butter and 
chopped parsley to taste. 
lf desired, add '%4 cup sliced 
toasted almonds or chop- 
ped toasted pecans, or 2 
cup cooked peas. 


Make a hearty pilaf. Sauté 
chopped onion, sliced 
mushrooms, and sausage; 
combine with cooked wild 
rice, a little chicken broth, 
and white wine. Cover and 
bake until liquid is absorbed. 


Add it to baked goods. 
Substitute plain cooked wild 
rice for up to a third of the 
white rice in rice pudding; 
add 2 cup wild rice to a 
favorite pancake, muffin, or 
scone recipe. 


Pop it for a great snack. 
In a 4- to 5-quart pan over 
medium-high heat, heat 

1 inch vegetable oil to 
375°. Add % cup uncooked 
wild rice. Rice should pop 
at once; working quickly, 
use a slotted spoon to 
transfer rice to paper towels 
to drain. Sprinkle with salt 
and pepper to taste. Makes 
1% cups. 
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The call 
of the wild 


Flavorful wild rice is perfect for the 
holiday table—or weeknight meals 
By Molly Watson * Photographs by James Carrier 


rowing up in Minnesota, I ate a lot of 

wild rice: as the backbone of nutty 

autumn side dishes; stuffed in poultry 
during the holidays; in rich soups and 
casseroles in the winter; or tossed with peas 
in spring or summer. My grandmother even 
added it to pancake batter. Now that I live 
in California, where wild rice is cultivated in 
abundance, I use it almost as often. 

Wild rice—actually an aquatic grass—was 
once harvested by canoe in Minnesota, and it 
was correspondingly pricey. With cultivation 
on the rise, however, it is now moderately 
priced and widely available. Our recipes and 
easy cooking ideas (at left) allow the full, earthy 
flavor of pure wild rice to shine through. Equal- 
ly at home in a Thanksgiving feast or a week- 
night dinner, and wonderful in both a tangy sal- 
ad with cranberries and a homey Chinese-style 
congee, wild rice is as versatile as it is delicious. 













































a. 


Wild Rice Congee 


PREP AND cook Time: About | hour 


notes: This easy twist on traditional Chine 
rice porridge makes a wonderful one-di 
supper on a cold night. If desired, top 
shredded leftover meat, such as roast chi 
duck, or pork. Baked tofu, found in the refrigi 
ator case of natural-food stores and ma 
supermarkets, is available in several flavo 
any will work here. 


makes: 2 or 3 servings 


Y cup long-grain white rice 
% cup wild rice, rinsed and drained ! 
1 quart fat-skimmed low-sodium chicken b 9] 
1% tablespoons Chinese rice wine or sake 
Y4 teaspoon salt 
Y_ teaspoon hot chili flakes 
Y2 teaspoon grated fresh ginger 
Y, teaspoon minced garlic (optional) 


1 cake (8 oz.) baked tofu, shredded 
or diced (see notes) 


1 or 2 green onions, rinsed and thinly slices 
Y% cup chopped fresh cilantro 
Fried shallots (recipe follows) 


1. In a 3- to 4-quart pan, combine white rf 
wild rice, broth, rice wine, salt, chili flal} 
ginger, garlic, and 1 cup water. Bring to a | 
over medium-high heat. Cover and reduce I} 


i} 
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| Introducing New Toll House’ 
Holiday Shapes and Morsels, with 9 red stockings 
and @ green Christmas trees. 


of? 
% © © 6% . 
Bake The Very Best: 


Some decorations 


wont make tt back 
into the attic. 

























































































































































BECAUSE 


VERY FEW 


RECIPES 


CALL FOR 
ANTIBIOTICS 


AND TOXIC 
PERSISTENT 


PESTICIDES. 





















alice, 
32 OZ. ORGANIC YOGURT 


| STONYFIELD FARM 


Cooking with our organic yogurt 


B 
ame sey 


all natural and organic ingredients. #1! \ 









aS 4} 


means your great-tasting recipes So it never contains the chemicals D 
Mshe 


| stay tasting great. Stonyfield Farm or preservatives that can ruin the tas: | 





Me 





of food. After all, your family recipe? 





| yogurt is a perfect addition to any 





should be purely delicious. Ours sure: i 





recipe, because it’s made with only 






1.800.PRO.COWS YOU CAN’T FAKE THIS” stonyfield.com 














el-like cranberries 
add color to wild 
rice salad. 





a 
-) 


ms, 45 
> 







» a bare simmer. Cook (without stir- 
ag) until the white rice has disintegrat- 
1 into a thick, oatmeal-like porridge 
d the wild rice has split open and is 
ery tender, about 45 minutes. 


Ladle into deep bowls and top with 
aked tofu, green onions, cilantro, and 
ied shallots to taste. 


¥ serving: 432 cal., 21% (90 cal.) from fat; 33 g 
otein; 10 g fat (1.1 g sat.); 53 g carbo (4.1 g fiber); 
0 mg sodium; 0 mg chol. 


ied shallots. In a 6- to 8-inch frying 
over medium heat, stir 12 cup thinly 
ced shallots in 1 tablespoon vegetable 
until crisp and golden, 6 to 10 min- 
(shallots will absorb most of the oil). 


tablespoon: 45 cal., 69% (31 cal.) from fat; 0.5 g 
ptein; 3.4 g fat (0.4 g sat.); 3.4 g carbo (0.2 g fiber); 
mg sodium; 0 mg chol. 


ild Rice 
1d Cranberry Salad 


EP AND cook time: About | hour, 
s at least 4 hours to chill 


tes: This holiday salad is best made 
eral hours (or up to 1 day) in 
Ivance. Allow the salad to come to 
Om temperature and garnish just 
Hore serving. Cutting the cranberries 
phalf (step 2) is time-consuming, but it 
Wakes a big difference in the texture of 
le finished salad. The cranberries may 
@ steeped in sugar syrup (step 3) up to 
ay ahead; cover and chill in syrup 
berries’ color will deepen). 

















id 
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FOOD 


makes: 4 to 6 servings 


1 cup wild rice 
1 tablespoon salt 
¥, cup walnuts 


8 ounces (2 cups) fresh 
or thawed frozen cranberries 


Y cup sugar 
3 tablespoons walnut or vegetable oil 
1 tablespoon raspberry or rice vinegar 


3 green onions, rinsed and chopped 
(including green tops) 


Y2 cup dried cranberries, roughly 
chopped (optional) 


1. In a 4- to 6-quart pan, combine wild 
rice, salt, and 1 quart water. Bring to 
a boil over high heat; cover, reduce 
heat, and simmer until rice is tender to 
bite and most grains have just split 
open, 45 to 60 minutes. Drain in a 
colander and let cool. 


2. Meanwhile, spread walnuts in a bak- 
ing pan and toast in a 325° regular or 
convection oven until lightly golden 
under skins, about 10 minutes. Coarse- 
ly chop. Sort cranberries, discarding 
any stems and bruised or decayed fruit; 
cut each cranberry in half (see notes). 


3. In a 2- to 3-quart pan over medium- 
high heat, stir the sugar and ‘2 cup 
water until the sugar is dissolved and 
mixture boils. Remove from heat; stir in 
the halved cranberries. Gently stir oc- 
casionally until insides of cranberries 
have turned red but are still firm, 8 to 
12 minutes (see notes). Pour through 
a fine strainer into a bowl, reserving 
the cranberry-sugar syrup. 


4. In a large bowl, gently mix wild rice, 
cranberry halves, oil, and vinegar. Stir 
in 2 tablespoons cranberry syrup; taste 
and add up to '/4 cup more syrup to 
sweeten and moisten salad as desired 
(reserve remaining syrup for other 
uses). Cover and chill for at least 
4 hours or up to 1 day (see notes). 


5. Stir in all but 2 tablespoons of the 
green onions, along with the walnuts 
and dried cranberries (if using). Sprin- 
kle with remaining green onions just 
before serving. 

Per serving: 338 cal., 45% (153 cal.) from fat; 6.3 g 


protein; 17 g fat (1.5 g sat.); 45 g carbo (3.9 g fiber); 
586 mg sodium; 0 mg chol. 
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SWEET POTATO PIE 


Our Sweet Potato Pie recipe 
is a great-tasting, healthier 
alternative to the more 
traditional pumpkin pie. 
Your friends and family 
will love it. 


INGREDIENTS 


2 large sweet potatoes 

1 cup brown sugar 

1 cup plain yogurt 

1/2 cup orange juice 

3 large eggs 

1 teaspoon vanilla extract 
1/2 teaspoon salt 

1/4 teaspoon ground nutmeg 
1 fresh or frozen pie shell 





Preheat oven to 400° F. 
Pierce potatoes with a fork, 
and microwave on high until 
tender, This should take 
approximately 10 minutes. 


Scrape flesh from potatoes 
into a food processor and discard 
skins. Blend until smooth. Place 

puree in a large bowl, add 

remaining ingredients, and 
whisk until smooth. 


Pour filling into a prepared 
pie crust. Bake for about 
50 minutes, or until filling 
puffs around the edges and 
is set in the center. 


Allow pie to cool, and 
refrigerate for at least 3 hours 
before serving. Top with 
toasted pecans, and serve 
with whipped cream. 





Get more delicious recipes at 
Stonyfield.com 


YOU CAN’T FAKE THIS” 
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FOOD - KITCHEN CABINET 


Savory 
holiday 


dishes 


Readers’ recipes tested 
in Sunset’s kitchens 


Photographs by James Carrier 


Mexican Chicken 
and Dumplings 
Katie McRae, Portland 


Katie McRae adds some spicy touches 
to traditional, homey chicken stew with 
dumplings. She always makes a few 
of them without jalapenos for family 
members who don’t enjoy spicy food. 


PREP AND cook Time: About 1/2 hours 
makes: 4 to 6 servings 


1 tablespoon olive oil 
1 onion (8 0z.), peeled and diced 


1 green bell pepper, rinsed, stemmed, 
seeded, and diced 


1 clove garlic, peeled and minced 
3 pounds skinned chicken thighs 


1 can (15 oz.) fat-skimmed 
chicken broth 


1 can (14% oz.) Mexican-style 
stewed tomatoes 


1 can (10 oz.) red enchilada sauce 
1 cup all-purpose flour 

Ye. cup yellow cornmeal 

2 teaspoons baking powder 

Ye teaspoon salt 


2 tablespoons chopped pickled 
jalapeno chilies 


3 tablespoons butter, melted 
¥%, cup milk 


1. Pour oil into a 5- to 6-quart pan 
over medium-high heat; when hot, add 
onion, bell pepper, and garlic and stir 
often until limp, 5 to 7 minutes. 
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» brighten stewed chicken 
E ANC TOTTI 


2. Rinse chicken. Add broth, tomatoes, 
enchilada sauce, and chicken to pan; 
bring to a boil. Reduce heat, cover, and 
simmer, stirrig occasionally, until 
chicken is no longer pink at the bone 
(cut to test), about 40 minutes. 


3. Meanwhile, in a bowl, mix flour, 
cornmeal, baking powder, salt, and 
jalapenos. In a small bowl, whisk but- 
ter into milk; stir into flour mixture 
until well blended. Drop batter in table- 
spoon portions into simmering chicken 
mixture; cover and simmer gently until 
dumplings are cooked all the way 
through (cut to test), 10 to 12 minutes. 


4. Ladle chicken, dumplings, and sauce 
equally into wide, shallow bowls and 
serve immediately. 


Per serving: 477 cal., 26% (126 cal.) from fat; 40 g 
protein; 14 g fat (5.7 g sat.); 47 g carbo (3 g fiber); 
1,456 mg sodium; 121 mg chol. 


Turkey Chowder 

Betty Jean Nichols, Eugene, OR 
Leftover turkey and mashed potatoes 
are the main ingredients in this quick, 
hearty chowder devised by Betty Jean 
Nichols. She prefers to use canned 
corn with red and green peppers, 





























which add flecks of color to the sou 

PREP AND cook Time: About 30 min 

makes: About 3 quarts; 6 to 8 servin 
2 slices bacon (about 2 oz. total), 

chopped 

onion (8 0z.), peeled and choppec 

quart low-fat (1%) milk 

cups cooked mashed potatoes 

cups 12-inch chunks cooked turk’ 


noo ff = = 


cans (11 oz. each) corn, drained | 
(see note, preceding) 
2 tablespoons chopped fresh cilanii 
Y teaspoon pepper 

Salt | 
| 
1. In a 4- to 5-quart pan over medit) 
high heat, stir bacon often uy 
browned around the edges, 3 to 4 r} 
utes. Add onion and stir often u 


onion is limp, about 5 minutes. 


2.Stir in milk, mashed potati 
turkey, corn, cilantro, and pepy 
Bring to a simmer and cook, stim 
frequently, until soup is hot | 
slightly thickened, about 10 min 
Add salt to taste. Ladle into bowls || 
serve immediately. 


Per serving: 343 cal., 34% (117 cal.) from fat; 24 
protein; 13 g fat (4.3 g sat.); 36 g carbo (3.2 g fib”, 
572 mg sodium; 52 mg chol. 
































jhey taste like real eggs, because they are real eggs. 


‘Ws no surprise Ege Beaters’ has all the great taste of eggs. After all, they are 
Pal eggs. So you get all the taste, without the cholesterol and fat.Guaranteed. 





Byou're looking for a healthier ege, get crackin’. 
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Cranberry-Pepper Salsa 
Tom Cooper, Kennewick, WA 

Tom Cooper modified his grandmoth- 
er’s recipe to make this spicy salsa. 


prep time: About 10 minutes, plus at 
least 4 hours to chill 
makes: About 6 cups 
8 ounces fresh cranberries, 
rinsed and sorted 


2 apples (about 1 Ib. total), rinsed, 
cored, and cut into chunks 


1 orange (about 8 oz.), rinsed and 
cut into chunks (including peel) 


Ys cup sugar 


1 red and 1 yellow bell pepper (8 oz. 
each), rinsed, stemmed, seeded, 
and diced 


onion (8 0z.), peeled and diced 


2 fresh jalapeno chilies, rinsed, 
stemmed, seeded, and minced 


2 cloves garlic, peeled and minced 
Y, cup chopped fresh cilantro 
Ye teaspoon salt 


In a food processor, pulse cranberries, 
apples, and orange until coarsely 
pureed. Scrape into a bowl]; stir in sugar, 
bell peppers, onion, jalapenos, garlic, 
cilantro, and salt. Cover and chill at 
least 4 hours or up to 2 days. 


Per % cup: 38 cal., 3% (1 cal.) from fat; 0.4 g 
protein; 0.1 g fat (O"g sat.); 10 g carbo (1.3 g fiber); 
49 mg sodium; 0 mg chol. 


Southwest Stuffing 
Naomi D’Abbracci, Cave Junction, OR 
Naomi D’Abbracci collaborated with a 
friend on this Southwest-style Thanks- 
giving recipe. Bake an 8-inch square pan 
of cornbread from your favorite recipe 
and cut it into '/2-inch cubes. 
PREP AND cook Time: About 1/4 hours 
makes: 8 to 10 servings 

¥, cup raw hulled pumpkin seeds 

1 tablespoon cumin seeds 

1 pound ground spicy pork sausage 

1 onion (8 0z.), peeled and chopped 


Share a recipe 


Have you created or adapted a special recipe—a family favorite, travel discovery 
time-saver—you’d like to share with other readers? Send it to us, with the story be | 

the recipe, and you'll receive a “Great Cook” certificate and $75 for each recipe f 
lished. Go to www.sunset.com/submitrecipe.htm! or write to Kitchen Cabinet, Sut 
Magazine, 80 Willow Rd., Menlo Park, CA 94025. (All recipes published become 
property of Sunset and may be reused for other purposes.) 
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Try cranberry salsa 
in a quesadilla with 
jack cheese and turkey. 






















4 stalks celery, rinsed and chopped «| 
2 tablespoons minced garlic 


Y2 cup chopped canned peeled 
roasted red peppers 


1 can (7 oz.) diced mild green chilies p 
drained 4 
Y% teaspoon salt 
Yq teaspoon hot chili flakes (optional! 
9 cups cornbread cubes 
(see note, preceding) 


1 cup fat-skimmed chicken broth 


1.In a 10- to 12-inch frying pan ov® 
medium heat, stir pumpkin seeds 
lightly browned, 2 to 3 minutes; pq 
into a large bowl. Add cumin seeds 
pan; stir untill fragrant, 1 to 2 minu 
Add cumin seeds to pumpkin seeds. | 
2. In the same pan over medium-hi) 
heat, stir sausage until browned, abou) 
minutes. Add onion, celery, and ga 
stir frequently until onion is limp, 5 t 
minutes longer. Pour into bowl. ‘ 
3. Str in peppers, chilies, salt, chili flaky 
and cornbread; mix well. Spread 1 
buttered, shallow 31/2-quart baking di 
Drizzle with broth and cover with for’ 


4. Bake in a 350° regular or convec 
oven for 25 minutes. Remove foil é) 
continue baking until top is brown’ 
20 to 25 minutes longer. Let stand 
munutes; serve warm. 
Per serving: 350 cal., 59% (207 cal.) from fat; 107% 
protein; 23 g fat (7.8 g sat.); 25 g carbo (3 g fiber): 
819 mg sodium; 53 mg chol. 


i. 
i 


i 


BIGELOW 
indulge in the soothing ritual of tea 


www.bigelowtea.com 


air 7 of the holidays, like a cup of tea, is 


even more special when shared with family 
PRC MUP CRTC Ten Cet aac: 
yet with gift baskets, tea chests, teapots 
and accessories, and tea time confections 
from Bigelow. Visit www.bigelowtea.com 
or call toll-free |-888-244-3569 


to request a catalog. 



































FOOD - HOLIDAY ENTERTAINING 


Over easy 


A simple festive brunch 
is both relaxed and special 


By Charity Ferreira 
Photographs by James Carrier 


runch is an ideal meal for 
B informal holiday-season enter- 

taming. The centerpiece of this 
menu is inspired by the French salad 
Jrisée aux lardons, m which crisp greens, 
soft poached eggs, and bacon mingle 
deliciously with cracked black pepper. 
Turning this elegant dish into a thin 
flatbread pizza makes it a little more 
casual, substantial, and easy to serve— 
important considerations for morning 
entertaining. 

Make the dough the night before, 
assemble the flatbreads before the 
guests arrive, and bake them just 
before you're ready to eat. Serve with 
ripe pears and fresh dates topped with 
tangy vanilla-orange yogurt. 


Brunch Flatbread with 
Eggs, Bacon, and Frisée 


PREP AND cook Time: About 1/2 hours, 
plus about 45 minutes to rise 


notes: The dough for these flatbreads 
can be made the night before serving; 
if you're not starting it ahead, just 
skip the chilling in step 2 and proceed 
to shape dough as directed in step 4. 
If you're short on time, you can use a 
1-pound loaf of frozen bread dough. 
‘Thaw at room temperature, then divide 
and shape as directed in step 4. Pur- 
chased dough browns quickly; reduce 
baking time in step 6 by 5 minutes. 
makes: 6 to 8 servings 
1 package (21% teaspoons) 

active dry yeast 

About 1 teaspoon salt 

About 1% cup olive oil 

3% to 3% cups all-purpose flour 
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8 ounces thick-cut bacon, chopped 
About 1% cup yellow cornmeal 


1% cups shredded parmesan 
or manchego cheese 


12 large eggs 
Pepper 
1 tablespoon red wine vinegar 


3 ounces baby spinach (about 2 cups), 
rinsed and crisped 


3 ounces frisée lettuce leaves 
(about 2 cups), rinsed and crisped 


1. In a large bowl, sprinkle yeast over 
142 cups warm (110°) water. Let stand 
until yeast is softened, about 5 minutes. 
Sur in 1 teaspoon salt and 1 tablespoon 
olive oil. Gradually stir or, with an elec- 
tric mixer on low speed, beat in 32 cups 
flour until mixture forms a soft dough. 

2. If using a dough hook, beat on high 


speed until dough no longer feels sticky 
and pulls cleanly from bowl, 5 to 7 min- 























Top crisp flatbreaq | 
with eggs, bacon 
and frisée for 
pretty brunch pizze 






















utes. If dough is still sticky, beat in mq 
flour, 1 tablespoon at a time. 
If kneading by hand, scrape dough o 
a lightly floured board. Knead unj 
smooth, springy, and no longer stick 
15 to 20 minutes; add flour as requir 
to prevent sticking. Place dough in 
oiled bowl; turn dough over to coat ti 


Cover dough with plastic wrap andi ig 
rise in a warm place until doubly 
35 to 45 minutes. Punch dough dow 


cover, and chill up to 8 hours (see noti) }y) 


3. Meanwhile, in a 10- to 12-inch frye 
pan over medium-high heat, stir bac! re 
until browned and crisp, about 5 mj) 
utes. Transfer to paper towels to dra)” 
Reserve 1 tablespoon bacon drippt’ 
to dress greens, if desired. | 





4. At least 2 hours before servi 
remove dough from refrigerator i 
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GINGER 
CHICKEN. 


An Asian-Inspired Entrée of 






White-Meat Chicken Covered in@ 


Sweet and Delicately Spiced 


' Ginger Sauce, Served with 
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Spinach and Jasmine Rice 
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FOOD 






let stand at room temperature for 45 
minutes (see notes). Scrape onto a 
lightly floured board and press gently 
to expel air. Divide dough into four 
pieces. Cover with plastic wrap and let 
rest 10 minutes. Roll or gently stretch 
one piece at a time into a 13- by 7-inch 
oval about “ie inch thick. Place each on 
an oiled and cornmeal-dusted 12- by 
15-inch rimless baking sheet; if neces- 
sary, stretch dough to reshape. 

5. Brush each oval with about 1/2 table- 
spoon olive oil and sprinkle with about 
3 cup cheese. Arrange a quarter of the 
cooked bacon evenly over each. 


6. Bake flatbreads two at a time in a 
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Sweet, juicy pears are 
delicious with dates 
and an orange-honey 
yogurt topping. 


450° oven for 10 minutes. Remove 
from oven and crack 3 eggs onto each 
oval (for firm-cooked eggs, crack eggs 
onto flatbread 5 minutes into baking). 
Sprinkle lightly with salt and pepper. 


7. Return flatbreads to oven, switching 
pan positions, and bake until crust is 
well browned, 5 to 8 minutes longer. 


8. Meanwhile, in a large bowl, mix 
1 tablespoon olive oil or reserved 
bacon drippings and the vinegar. Add 
spinach and frisée and mix to coat. 


9. Slide each flatbread onto a cutting 
board or plate. Mound dressed greens 
equally on top. Cut each oval in half 


lengthwise, then crosswise into eigh 


slices. Add salt and pepper to taste. 


Per serving: 547 cal., 44% (243 cal.) from fat; 25 g 
protein; 27 g fat (8.5 g sat.); 49 g carbo (2.7 g fiber); 
849 mg sodium; 339 mg chol. 


Pears and Dates with 
Vanilla-Orange Yogurt 
prep time: About 30 minutes 


notes: You can make the vani 
orange yogurt (step 1) up to 3 da 
ahead; cover and chill. 

makes: 6 to 8 servings 


1. pint regular or low-fat plain yogurt 


% vanilla bean, halved lengthwise, 
or 1 teaspoon vanilla extract 


2 tablespoons frozen orange juice 
concentrate 


1 tablespoon honey 


5 ripe Bartlett pears 
(about 2 Ib. total), rinsed 


8 ounces fresh Medjool dates 
(about 10), pitted and chopped 


1. Spoon yogurt into a bowl. Scra 
seeds from vanilla bean into yogu 
(reserve pod for other uses). Stirs 
orange juice concentrate and hon, 
until well blended. 


2. Peel and core pears; cut length 

into l-inch-thick slices. Arrange pei 
and dates in bowls and top each w 
about 1/4 cup vanilla-orange yogurt. — 
Per serving: 205 cal., 11% (22 cal.) from fat; 3.2 © 


protein; 2.4 g fat (1.2 g sat.); 47 g carbo (6.2 g fibe 
26 mg sodium; 7.4 mg chol. 


Cranberry Mimosas 
Prep Time: About 5 minutes 


notes: For a nonalcoholic versit 
substitute sparkling water for © 
sparkling wine. 

makes: About 8 servings 


3 cups cranberry juice, chilled 
1 cup orange juice, chilled 


1 bottle (750 mi.) sparkling wine, 
chilled (see notes) 


In a large pitcher (at least 21% | 
combine cranberry juice, orange ] 
and sparkling wine. Serve immedi 
ly, in champagne flutes. 

Per serving: 133 cal., 0% (0.9 cal.) from fat; 0.4 ¢ 


protein; 0.1 g fat (0 g sat.); 18 g carbo (0.1 g fibel | 
9.7 mg sodium; 0 mg chol. # 
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Bigger 
flavor. 





Try today’s Taster’s Choices from Nescafés, the world’s biggest name 
in coffee. With new, richer aroma and more flavor than ever, it’s sure to please 
all your senses. So, enjoy! 
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doy milk 

by 6 
urprises 

utty flavor suits many dishes 
" urs is a two-carton household. 
Half of the family can drink 
only soy milk, while the other 
Wf can pour 2% over breakfast cereal 
nail the stuff floats, with no apparent 
verse digestive effects. 

(Cereal was the sole reason we 
cked soy milk in our fridge until the 
her evening, when I was in the last 
ages of mashing potatoes for dinner 
discovered we were out of milk. 
lo we’re not,” my oldest son cor- 
sted. I looked suspiciously at the 


rton of soy milk in his hand. It’ll 
er work, I thought darkly. But 













ie two members of the family who 

) privy to my last-minute recipe 

ge cleaned their plates more quickly 

usual. The soy had given the 
itatoes a nutty flavor that we loved. 


at other dishes, I wondered, 
ght benefit from that flavor? This 
bnth, an obvious candidate is pump- 
n pie, which can lure lactose- 
jolerant souls to their dairy doom. 
ims out it’s as simple as substituting 
ttle less soy for the evaporated milk 
pst recipes call for. In our tests, the 
tes came back clean! —Ben Marks 


by Milk Pumpkin Pie 
EP AND cook Time: About | hour and 
minutes, plus at least 2 hours to cool 














Ikes: 8 servings 


Ys cup sugar 
teaspoons ground cinnamon 


'% teaspoon salt 

teaspoon ground ginger 

IM teaspoon ground nutmeg 
| teaspoon ground cloves 


can (15 oz.) pumpkin 


fh 


Bethe 
for those who can’t 
dairy products. 


1% cups soy milk (10 oz.) 
2 large eggs 
Pastry for a single-crust 9-inch pie, 
purchased (thawed if frozen) or 
homemade 
1. In a large bowl, mix sugar, cinna- 
mon, salt, ginger, nutmeg, and cloves. 
Add pumpkin, soy milk, and eggs; 
whisk until well blended. Pour mixture 
into unbaked pastry in pan. 


2. Set pie on bottom rack of a 425° regu- 
lar or convection oven. Bake for 15 min- 
utes, then reduce temperature to 350°; 
continue baking until center of pie is set 
and a knife inserted in the middle comes 
out clean, about 45 minutes longer. 


3. Set pie on a rack until cool, at least 
2 hours. After serving, chill pie airtight. 


Per serving: 247 cal., 32% (78 cal.) from fat; 
3.6 g protein; 8.7 g fat (3.3 g sat.); 38 g carbo 
(1 g fiber); 277 mg sodium; 58 mg chol. 


FOOD -: GUIDijg 


More soy successes 

The slightly sweet, nutty flavor of soy 
milk is particularly well suited to 
recipes based on plant foods. To substi- 
tute soy milk for regular, just reduce 
the amount of milk called for in your 
recipe by about 20 percent. Here are 
just a few dishes in which we’ve substi- 
tuted soy milk for dairy with delicious 
results: 


Quiche. Soy behaves well in pies, sweet 
or savory. It tastes great in a vegetable- 
laden quiche. 

Cream of mushroom soup. Soy’s flavor 
is a distinctive backdrop for earthy 
mushrooms. Make sure you don’t boil 
the soup once the milk is added. 
Muffins. Soy adds complexity to fruit- 
studded muffins. We especially like it 
in blueberry ones. 
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Double Raisin 
Bread Pudding 
6 slices Sun-Maid Cinnamon 


Swirl Raisin Bread cut 
into 34-inch cubes 




















1/2. cup Sun-Maid Raisins 
2 cups milk 
2 large eggs 

14 cup sugar 
9 


2 tsp. vanilla 

14 tsp. salt 

1A tsp. cinnamon 
iA tsp. nutmeg 


Heat oven to 350°F (825°F for 
glass dish). Butter a 1-quart 
baking dish. Combine bread 
cubes and raisins in baking 
dish. Combine milk, eggs, sugar, 
vanilla, salt, cinnamon and 
nutmeg; blend well. Pour over 
bread and raisins. Let stand 5 
minutes. Bake, uncovered, for 

50 minutes or until knife inserted 
in center comes out clean. 





































Serve warm or cool with 
ice cream or cream. Or 
serve with Spirited Sauce: 


Spirited Sauce 
114 _ cups powdered sugar 
6 Tbsp. butter 
1 large egg, beaten 
14 cup dark rum, brandy 
or apple juice 


In saucepan, combine all 
sauce ingredients. Cook over 
low heat, stirring constantly, 
until thickened, about 3 
minutes. Serve warm over 
warm or cool pudding. 










Makes 4 to 6 servings. 





©2002 Sun-Maid Growers of California 











FOOD: WINE GUIDE 


A Thanksgiving plan 


radition notwithstanding, holi- 
‘[ celebrations come in all 
shapes and sizes, calling for dif- 
ferent approaches to serving wines. 
Here’s how Id plan for the three menus 


we offer in “A Perfect Fit,” starting on 
page 66. 


Family feast for 12 to 14 

For a large family gathering, Thanks- 
giving can be an all-day affair; people 
start sipping wine early. And the menu 
entails many flavors that, served buffet 
style, all appear on the same plate, so 
you need wines that match a wide range 
of foods. I'd serve two aperitifs, then a 
white and a red with the feast, followed 
by a terrific dessert wine. 

Jekel Riesling 2002 (Monterey, CA), $11. 
Beautiful, fresh flavors of pear, ginger, 
lavender, and jasmine, with the merest 
touch of sweetness. 

Mirabelle Brut Sparkling Wine non- 
vintage (Napa Valley), $18. Frothy and 
festive, with a crisp, citrusy tingle. 
Thomas Fogarty Gewurztraminer 2002 
(Monterey, CA), $15. Spicy and lus- 
cious—a great white for standing up to 
a multitude of flavors. 

Mazzocco Zinfandel 2001 (Dry Creck 
Valley, CA), $16. Briery aroma, ripe 
boysenberry-pie flavors, and a soft but 
meaty texture. 
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Cossart Gordon 15-Year-Oid Bua. 
Madeira nonvintage (Madeira, Portugal)’ 
$31 (500 ml.). Pricey, but one bottl) 
will serve the whole crowd, since ~ 
small pour is customary. The flavor i | 
reminiscent of toffee and brown suga) 
with hints of créme caramel. 












Harvest dinner for 6 to 8 4 
With a smaller group and menu, th 
wines can complement specific dishe) 
I'd pour four in succession: a stellé) 
aperitif, an unconventional but fun ros 
with the salad, a Pinot Noir with th 
Persian-inspired main course, and, fing 
ly, a slightly sweet sparkler with th 
pear and cherry pie. 
Annie’s Lane Riesling 2002 (Clare Valli 
Australia), $14. Beautiful aromas 
peaches, apricots, and newly mown hai 
Frog’s Leap “La Grenouille Rougant)) 
2002 (Rutherford, CA), $10. “The Blusi 
ing Frog” is a crisp slash of a rosé, wi) 
notes of grenadine, strawberries, wate) 
melon, and spiced cherries. 
Handley “River Road Vineyard” Pin) 
Noir 2000 (Santa Lucia Highlands, Ci 
$25. Luscious grenadine and cocoa {| 
vors, with a texture that’s pure sii) 
Graceful but rich. | 
Schramsberg Crémant Demi-Sec 2@ 
(Napa Valley), $33. Soft and only slight 
fizzy, sweet but not cloying, with ligy 
fruity flavors. 

































































Festive menu for 2 
Toast each other with a great spark!) 
move on to a red blend with the re! 
hens, then close with a frosty Mose’ 
with the warm persimmon tarts. 
Roederer Estate Brut nonvintage (An 
son Valley, CA), $20. Fresh, pure, ¢} 
crisp, with creamy vanilla notes. 
Guenoc “Victorian Claret” 1999 (VV) 

Coast, CA), $22. This blend of Caber? 
Sauvignon, Merlot, and other fF? 
deaux varieties is rich yet refined, v| 
delicious blackberry and cassis flave’ 
Robert Mondavi Moscato d’Oro 2)! 
(Napa Valley), $20 (375 ml.). Sweet | 
fresh tasting, with beautiful apricot’ 
vors. —Karen MacNeil-Fife 
























There’s nothing more natural. 
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©2003 Sun-Maid Growers of California Only the best from under the sun." 






























































FOOD - LOW-FAT 





Five fresh 
ways with 
ricotta 


« Spread on toasted 
baguette slices and top 
with chopped tomatoes 
and chopped fresh herbs 
for quick crostini. 


= Make calzones with 
purchased pizza dough; 
fill with ricotta and cooked 
spinach and mushrooms 
or your favorite pizza 
toppings. 

« Blend with smoked 
salmon or trout and 
chopped herbs to make 

a spread for crackers. 


* Fold into beaten eggs 
with cooked vegetables 
for a frittata. 


* Mix with chopped choco- 
late, honey, vanilla, and 
grated orange peel; spoon 
over fresh fruit. 
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It's the cheese 
Pair low-fat ricotta with pasta 


By Charity Ferreira 
Photographs by James Carrier 
asta and cheese are old friends, but the 
kind of cheese you use makes a big 
nutritional difference. When tossed 
with hot pasta along with’ a little cooking 
water, low-fat ricotta quickly creates a healthy 
but rich-tasting sauce. Its mild, fresh-milk fla- 
vor is a good foil for stronger accents like pep- 
pery broccoli rabe and olives, or chard with 
lemon and pistachios. 


Orzo with Ricotta 
and Broccoli Rabe 
PREP AND Cook Time: About 25 minutes 
makes: 4 to 6 servings 
pound dried orzo pasta 
teaspoons olive oil 


1 

2 

2 tablespoons minced garlic 
1 teaspoon hot chili flakes 

1 


pound broccoli rabe or broccoli, rinsed, 
ends trimmed, and coarsely chopped 


1 container (15 oz.) low-fat ricotta cheese 
Y4 cup chopped pitted kalamata olives 
Salt and pepper 


1. In a 5- to 6-quart pan over high heat, bring 
about 3 quarts water to a boil. Add orzo and 
cook, stirring occasionally, until tender to bite, 









healthy sauce 
rice-shaped pas 







































7 to 12 minutes. Drain, reserving 11/2 ¢ 
pasta-cooking water. Return orzo to pan. 


2. Meanwhile, heat oil in a 10- to 12-inch fry) . 
pan over medium heat. Add garlic; stir uj} 

: 
fragrant but not brown, | to 2 minutes. /| 
chili flakes and broccoli rabe; stir 3 to 4 nij 
utes. Add 1 cup of reserved water; si 


until greens are tender to bite, 6 to 8 minut’ 


3. Add broccoli rabe mixture to orzo ¥ 
ricotta, olives, and remaining ‘2 cup reser] 
water; mix, adding salt and pepper to tastes 


Per serving: 410 cal., 17% (69 cal.) from fat; 19 g protein; 
7.7 g fat (2.3 g sat.); 65 g carbo (2.1 g fiber); 172 mg sodiur 
17 mg chol. 


Whole-wheat spaghetti with chard ¢ 
ricotta. Follow step 1 to cook 1 pound d 
whole-wheat spaghetti. Follow step 2 to cy 
1'2 tablespoons minced garlic in 2 teaspo| 
olive oil, omitting the chili flakes and substi 
ing 1 pound green chard (rinsed, e| 
trimmed, and coarsely chopped) for the bi 
coli rabe; cook until chard stems are tendd 
bite, 6 to 8 minutes. Mix chard mixture 
hot spaghetti with 1 container (15 oz.) low 
ricotta, '/3 cup chopped roasted, salted pp 
chios, '/1 cup grated pecorino or parma 
cheese, 1'/2 tablespoons grated lemon 4] 
1 tablespoon lemon juice, remaining 12 
reserved pasta-cooking water, and salt |} 
pepper to taste. Makes 4 to 6 servings. 


Per serving: 430 cal., 23% (99 cal.) from fat; 22 g protein; 
11 g fat (3.2 g sat.); 66 g carbo (11 g fiber); 260 mg sodium } 
20 mg chol. @ 
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7 itrus fruits, miraculously, peak 
_ just when almost everything 
else is decidedly out of season, 
paging sweetness and light to a 
mth that could use a little brighten- 
p. The variety of citrus now wide- 
available—from tiny kumquats to 
mmeloes as big as a person’s head, 
i garnet-colored blood oranges to 

zlike Ruby grapefruit—can add 
© any course. 


Ss 


it-Crusted Sole 

th Citrus Salsa 

fP AND cook time: About | hour 
es: 4 to 6 servings 


Juice from citrus salsa 
(recipe follows) 
: Orange juice (if needed) 


2 pounds petrale or other sole fillets 
(cut in half if very large), rinsed 


1 cup cashews or pecans 





eet and sour 


x and match citrus fruits for bright flavors in the dark of winter 
e Washington = Photographs by James Carrier 


Colorful citrus salsa 
adds fresh flavor 
to delicate sole. 


1 cup panko (Japanese bread crumbs) 
or fresh bread crumbs 


Y teaspoon salt 
Y teaspoon fresh-ground pepper 
Vegetable oil 


1 large egg, beaten with 1 tablespoon 
water 


Citrus salsa 


1. Measure juice from citrus salsa. If 
needed, add orange juice to make 1/3 cup. 
Place fillets of sole in a heavy zip-lock 
plastic bag and pour in juice. Seal bag 
and chill for 15 minutes. 


2. Meanwhile, in a blender or food 
processor, pulse cashews until finely 
ground. In a shallow bowl, mix nuts 
with panko, salt, and pepper. 

3. Pour 2 tablespoons oil into a 10- to 12- 
inch nonstick frying pan over medium- 
high heat; when hot, lift fillets from juice. 
Dip each in egg, then in cashew mixture 
to coat. Working in batches, place fillets 


FOOD 


in a single layer in pan (do not crowd). 
Cook until browned on the bottom, 
about 2 minutes; turn with a wide spatu- 
la and cook until other side is browned 
and fish is opaque but still moist-looking 
in center (cut to test), about 2 minutes 
longer. Drain briefly on paper towels; 
keep warm in a 200° oven. Repeat to fry 
remaining fish, wiping out pan with 
paper towels and adding 2 tablespoons 
oil between batches. 


4. Transfer fillets to plates and top with 
citrus salsa; serve at once with remain- 
ing salsa alongside. 


Per serving: 362 cal., 52% (189 cal.) from fat; 28 g 
protein; 21 g fat (4 g sat.); 15 g carbo (0.4 g fiber); 
438 mg sodium; 90 mg chol. 


Citrus Salsa 
PREP Time: About 30 minutes 
makes: About 3 cups 


Ruby grapefruit (12 oz.) 

Honey tangerine (6 oz.) 
Valencia or navel orange (6 oz.) 
blood orange (4 oz.) 

Meyer lemon (4 oz.) 

lime (3 oz.) 

avocado (8 oz.) 

kumquats (2 oz. total), minced 


ee ee eee Ss 


fresh hot red chili, rinsed, seeded, 
and minced 


2 tablespoons chopped fresh mint 
Ye teaspoon salt 


1. Working on a cutting board with a 
juice well, cut off and discard ends 
from grapefruit, tangerine, orange, 
blood orange, lemon, and lime. With a 
small, sharp knife, cut peels and outer 
membranes from fruit and discard. 
Squeeze any juice from membranes 
into a 1-cup measure and reserve. 


2. Cut fruit crosswise into /2-inch-thick 
slices, then cut slices into cubes, discard- 
ing seeds. Pour juice from well of cut- 
ting board into glass measure; reserve 
for nut-crusted sole (recipe precedes). 


3. Pit, peel, and dice avocado. In a 
bowl, gently mix citrus cubes, avocado, 
kumquats, chili, mint, and salt. 


Per “% cup: 47 cal., 43% (20 cal.) from fat; 0.8 g pro- 
tein; 2.2 g fat (0.3 g sat.); 7.9 g carbo (1.5 g fiber); 
99 mg sodium; 0 mg chol. 


(Continued on page 151) 
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Thanks to Mrs. Dash® Seasoning Blends, healthy and delicious can finally appear in the same sentence. 
mention the same plate. So instead of reaching for the salt, reach for one of the 12 Mrs. Dash® Seasoning Blendij 
Bold flavor with 14 herbs and spices, zero salt and no MSG. For great recipe ideas, visit mrsdash.com 
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____J SALMON WITH RED PEPPER | 

( AND CORN SALSA 

Combine | red pepper cut into 1/2" pieces, 1 c. cooked com, 
1/4 c. minced red onion, 1 Tbsp. Mrs. Dash® Extra Spicy 

| Seasoning Blend, 1 Tbsp. lemon juice, 1 Tbsp. olive oil, 1 Tbsp. 

| honey Mix well and refrigerate. Add 1/4 c. fresh minced 
arsley when ready to serve. Spray four 6 oz. salmon steaks 





or tillets with olive oil. Sprinkle each steak with 1/2 Tbsp. 


Mrs. Dash® Chicken Grilling Blend. Place on foil lined baking 
sheet and roast in pre-heated oven at 400° for 10-12 minutes. 
Or grill each steak or fillet 5-6 minutes per side on med. high 





grill. Serve with salsa. Prep. Time: 0:05, Cook Time: 0:12 





Ss = 





NUTRITIONALS: Cal: 381, Fat: 18g, Sat. Fat: 4g, Unsat. Fat: 12g, Cholest: 112mg, 
Sodium: 86mg, Potassium: 912mg, Carb: 18g, Fiber: 2g, Protein: 36g 





© 2003 Alberto-Culver Company 

























































n using citrus fruit, you 
mn have a pile of peels left 
Ir; use them in simple 
idied peel. Use candied 
to enhance baked 
hds, or dip some in 

colate and serve with 


Indied Citrus Peel 
12 ounces rinsed, quar- 
id citrus peels (including 
te pith; if using peels 
rved from another use, 
4 e off any clinging fruit) 


2- to 3-quart pan and 


/ water to cover. Boil over 
h heat for 1 minute, then 
ice heat and simmer for 
minutes. Drain; repeat 
pess twice. When peels 
co ol, scrape away any 
fe pith thicker than 1% 
t Cut peels lengthwise 
strips (1% in. wide). In 
, combine 11/2 cups 
Inulated sugar, ‘/ cup 
t corn syrup, and 1% 
®s water. Set over medi- 
high heat and cook, 
jling occasionally, until 
f is dissolved. Add 
S, reduce heat, and sim- 

ining occasionally, 
‘translucent, about 1 
Transfer peels to a wire 
< set over waxed paper. 
id until barely moist 
fh, about 2 hours. Roll 
s in superfine sugar 
'set on a clean wire rack; 
(wry completely, 8 hours or 

Might. Store airtight, cov- 
g peels completely with 
phar, UP to 2 months. 
f kes 1 pound. 


Thai Pummelo Salad 


PREP TIME: 3() minutes 


notes: This refreshing Thai salad is a delicious 
relish for pork satay (recipe follows). 


makes: 4 to 6 servings 


3 pummeloes (1% Ib. each) 
2 cups diced (% in.) English cucumbers 
Y_ cup minced fresh cilantro 


1 fresh serrano or jalapeno chili, rinsed, 
stemmed, seeded, and minced 


About 2 tablespoons Asian fish sauce 
(nuoc mam or nam pla) 


Y2 cup chopped unsalted roasted peanuts 


1. Cut off and discard thick pummelo skins. 
With your fingers, divide pummeloes into seg- 
ments. Pull off and discard membranes; pull 
fruit into 1/2-inch chunks. Place in a bowl. 


2. Gently stir in cucumbers, cilantro, chili, and 
2 tablespoons fish sauce. Taste and add 
more fish sauce if desired; if making up to 
1 day ahead, cover and chill (salad will 
become juicier). Sprinkle with peanuts just 
before serving. 


Per serving: 171 cal., 35% (59 cal.) from fat; 6.2 g protein; 6.6 g 
fat (0.9 g sat.); 25 g carbo (1.6 g fiber); 202 mg sodium; 0 mg chol. 


Pork Satay 


1. In a zip-lock plastic bag, mix 2 tablespoons 
minced shallots, 2 tablespoons Asian fish sauce 
(nuoc mam or nam pla), 1 tablespoon firmly 


vill citrus segments in 
ice syrup fora light, 
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packed dark brown sugar, and 1/2 teaspoons 
fresh-ground pepper. Rinse 12 ounces boned 
fat-trimmed pork butt (shoulder). Slice into thin 
strips (V/s in. thick; if pork is difficult to slice 
thinly, freeze just until firm, 20 to 30 minutes) 
and add to bag. Seal bag, turn to coat meat, and 
chill for 1 hour. Thread pork strips flat onto 
wooden skewers (cut blunt ends off skewers if 
necessary to fit in pan). Discard marinade. 


2. Set a 10- to 12-inch ridged grill pan over high 
heat. When hot, lightly coat with vegetable oil. 
Working in batches, lay pork skewers flat in 
pan (do not crowd). Cook, turning once, until 
browned on both sides and no longer pink in 
the center (cut to test), 6 to 8 minutes total. 
Transfer skewers to a platter or small plates and 
serve with Thai pummelo salad (recipe precedes) 
on the side. Makes 4 to 6 appetizer servings. 


Per serving: 120 cal., 49% (59 cal.) from fat; 12 g protein; 6.5 g fat 
(1.8 g sat.); 3.1 g carbo (0.1 g fiber); 190 mg sodium; 39 mg chol. 


Blood Orange and 
Grapefruit Compote 

prep Time: 30 minutes, plus 1 hour to chill 
makes: 4 to 6 servings 


VY, cup sugar 
2 tablespoons grenadine 


1 tablespoon thin slices 
fresh ginger 


cardamom pods, crushed 
piece (2 in. long) vanilla bean 
blood oranges (4 oz. each) 


oo —- 


Ruby grapefruit (12 oz. each) 


1.In a 1'2- to 2-quart pan over medium-low 
heat, stir sugar, grenadine, ginger, cardamom 
pods, vanilla bean, and 3/4 cup water until sug- 
ar is dissolved. Simmer, stirring occasionally, 
for 15 minutes. Remove from heat; let stand 
30 minutes. 


2. Meanwhile, using a sharp knife, cut off and 
discard ends from oranges and grapefruit. 
Carefully slice off peel and outer membrane, 
following the curve of the fruit. With your fin- 
gers or the knife, gently pry sections of fruit 
from inner membranes and place in a shallow 
bowl; discard membranes. 


3. Pour syrup through a fine strainer into bowl 
with citrus segments; discard spices. Cover 
and chill for at least 1 hour or up to 1 day. 
Spoon fruit and syrup into compote glasses. 


Per serving: 114 cal., 0.8% (0.9 cal.) from fat; 1.1 g protein; 
0.1 g fat (0 g sat.); 27 g carbo (2.3 g fiber); 0.3 mg sodium; 
0 mg chol. @ 
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FOOD :ADVENTURES IN COOKING 





The lightest 
cake of all 


By Jerry Anne Di Vecchio 
Photograph by James Carrier 








oft meringue has earned its fan 

base in this country as a cloud 

on top of lemon pie. But in Mex- 
ico, it often becomes the main event as 
a tender torte. Removed from its pan 
and cooled, it relaxes into a soft cake 
shape, pale gold on the outside but 
dense and white throughout. 

In Mexico, the topping is usually 
whipped cream, which smooths out 
and hides any dips and bumps in the 
torte. The combination is lovely with 
crushed berries. But for the holidays, I 
like to flavor the cream with a hazelnut- 
and-chocolate spread. For all of its 
fragility, the torte can be made in 
advance, cuts neatly, and holds its 
shape. 





Meringue Cream Torte 


PREP AND cook Time: About 45 min- 
utes, plus 2 hours to cool and chill 


notes: Chocolate-hazelnut spreads 
such as Nutella are available in the 
jam aisle of most supermarkets. Sprin- 
kle the chilled torte with about 7/4 cup 


semisweet chocolate curls if desired. 
makes: 6 to 8 servings 


5 large egg whites 
Ye teaspoon cream of tartar 
1 cup sugar 





i teaspoon vanilla 


poons hazelnut-flavored 
liqueur or cold espresso 


tahiac 
< tabies 





7%, cup chocolate-hazeinut spread 
(see notes) 


cup whipping cream 
| 1. Ina large bowl, with a mixer on high 


speed, beat egg whites and cream of 
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tartar until frothy. Continuing to beat 
at high speed, add sugar in a slow, 
steady stream; continue to beat until 
mixture holds stiff peaks, 8 to 12 min- 
utes. Beat in vanilla. 


2. Scrape into a buttered and floured 
8-inch cake pan with a removable rm 
at least 3 inches tall. With a flexible 
spatula, spread mixture out to edges of 
pan and smooth out top. 


3. Bake in a 300° regular or convection 
oven until top is lightly browned and 
feels firm when gently pressed in the 
center, about 25 minutes. 


4. Remove from oven and let stand 
for 20 minutes (meringue may shrink 
a little as it cools). Run a thin knife 
between meringue and pan rim, then 
remove rim. Carefully invert meringue 
onto a plate, then slide a long, thin 
spatula between pan bottom and 
meringue and gently lift the bottom off. 
Invert meringue again onto another 


flavored the way 
you like. We love i 
i with Nutella. 






plate so that it is right side up. Let «iy 
completely. 


5. In a bowl, whisk hazelnut liqui 
into chocolate-hazelnut spread. | 
another bowl, whip cream until it he 
soft peaks. Stir about 1/4 cup off 
whipped cream into the chocolate 1) 
ture until no white streaks rem 
Fold chocolate mixture into remait 
whipped cream, then whisk ger 
until mixture has a loose, spreadi§ ~ 
consistency (take care not to over! 
or it will curdle). | 


6. With the spatula, spread choco 
hazelnut cream around sides and « 
the top of the meringue. Chill t) 
uncovered for at least 1 hour, or co 
with a large, inverted bowl (it shou) 
touch cream) and chill up to 24 hov! 


7. Cut torte into wedges to serve. 


Per serving: 322 cal., 45% (144 cal.) from fat; 4 
protein; 16 g fat (6.7 g sat.); 41 g carbo (0 g fibe | 


70 mg sodium; 34 mg chol. | 
| 









P Ifyou read 
1 Sunset 


for the 


amazing 
recipes, 


check out 


 : 


a Ol. ei 
Gr Ce | 


porate kate sss 


| Just 99¢ 
at your local 

li) Safeway Companies 
i supermarket. 
all 
itl? Every issue of Select magazine 
pd includes delicious recipes, 
late Quick tips, and creative ideas 
‘1d for entertaining at home. 


a ' Inside you'll find more than 


kg 


| 50 recipes and ideas appealing 
cle to a variety of cooks—from 
“lf the mom preparing dinner 
for her family to a couple 

ho cooking for themselves. 
all 
‘ll Recipes are tested for 
J 

P| technique and flavor to 
E ensure they can be easily 
sho li : 
1 replicated at home. 


av) Select’s Weeknight Survival 
Guide features valuable time- 
un savings menus and tips for 
098 ‘ 
midweek cooking. 














unset School & Camp Directory jf} 


American Camping Association 


WWW.CAMPLAJOLLA.COM 


Lose WEIGHT & Have FUN too! 
ETO) now arte ba 
Pre-teens 8-12, Teens 13-17, Boys 8-18, 


Collegiate Young Ladies Program 18-29+. 
MOTHERS AND Labies 


Fitness VACATIONS! 
Cat us First! We're THE Best! 


_1-800-825-TRIM 
“= GamptaJolla 


Disneyland * Seaworld & more! - plus FREE 2-Year Follow-up! 


Traditional Schools 


RIVERSIDE bi ACADEMY 


Heads Above. 
«@» Leaders 
Beyond. 
The opportunity to soar; 
the ability to achieve; the drive to excel. 
At Riverside, we make it happen. 
Grades 7-12, fully SACS accredited 
1-800-GO-CADET ° 1-800-462-2338 


aie Pe At ali 
Gainesville, Georgia 


+ Boarding, Co-Ed Ages 11-19 
* College prep 
+ Programs for underachievers and 
ADD/ADHD 
+ Programs in English as a Second 
Language 
+ Individual attention and small 
classes 
+ Outdoor activities and sports 
+ Special classes in computers and 
photography 
Traditional Year and Summer Sessions 
Continuous Enrollment 
Box 4329 W. Sedona, AZ 86340 
928-634-5571 + admissions@ocrs.com [iy 
www.ocrs.com 






At Lake Tahoe since 1978 Ss 
Grades 6-12-Coed-College-Prep 





Random Drug Tests 
530-583-1558 enroll@sva.org 





To advertise call 1-800-222-9404 








Boarding-Day-Winter & Summer Terms 






Specialty Schools 


Therapeutic Boarding School 


* Family Workshops 
* Wilderness Adventure 
* Emotional Growth Curriculum 
* Accredited College Prep Academics 
* Academic & Achievement Seminars 


Check us out on the web: www.mtba.com 


Mount Bachelor Academy 
33051 NE Ochoco Hwy. 
Prineville, OR 97754 
800-462-3404 


NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 

Before making this important decision, 
consider al! the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 


OUT OF CONTROL, 
£Vi. SELF-DESTRUCTIVE, 
W.V LOW SELF-ESTEEM, 

W  UNDERACHIEVER? 


Time tested principles become cutting edge therapy 
¢ Substance Abuse Treatment ¢ Beautiful Remote Location 
¢ Small Animal Care ¢ Accredited Academic Program 
¢ Strong Therapeutic Environment (ADD/ADHD) 
¢ Intensive Life Skills 


TOLL FREE 1-877-372- 3200 


www.strugglingteens.us 
FREE FINANCIAL, INSURANCE AND ESCORT INFO 


A comprehensive program 
that combines wilderness, 
residential treatment, 
accredited academics and 
emotional growth. 


800-214-3878 


WWW.SUNHAWKACADEMY.COM 
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Specialty Schools 


Cro 


* Residéntial 


* Separate Boy and Girl Programs 
* Therapeutic and Non-Therapeutic 


* Substance Abuse 
* Behavior Disorders 
«Learning Disabilities 


* Youth and Parent Seminars 
* Full Psychological Testing Available 
» Academic Loans Available, Based 


Upon Credit Criteria 


To Speak To A Repbesl eae Call 1-800-818-6228 


100! & Camp Directory 


“Not Just Programs, But A Solution” 





Specialty Schools 


Ic Progra 


* Fully Accredited 

* Junior High and High School 

* Highly Structured 

« Year-Around 

* Safe Environment 

+ Non-Denominational 

« High Values 

* Community Service & Activities 
* Warranty Program 











Specialty Schools 


TIERRA BLANCA RANCH 
HIGH COUNTRY YOUTH PROGRAM | 

A New Beginning fi 

| Troubled and At-Risk \@ 
Exceptional Results 

Capable, Caring Staff 

Situated on a 30,000-Acre 

working Cattle Ranch 

* Short- and Long-Term Sess 

* Accredited Academic Prog§ 
* Multi-faceted Program 

1-800-570-3593 

(505) 895-5363 

























www.tierrablancaranch 








www.crosscreekprograms.com a A Se Cass 
www.crosscreekprogram.com JUST BAREL\ 





TURN-ABOUT RANCH 


A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 


1-800-842-1165 


www.turnaboutranch.com 


¢ Family environment 
* Located on a working 
western ranch 


* Educational Component 
* Christian ethics/ 


non-denominational The cademy 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 





Peretti cls Free Catalog 


*Specialty Schools 


3 YOUR TEEN 
rere FOR) DISASTER? 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


*Behavioral Programs 
*Treatment Centers 
*Short & Long-Term Options 


Receive immediately online at 


difficultteen.com 


or call 


1-800-981-2876 


advisors available 









HANGING ON 


Big Sky Montana i 
~ great place for chai 











‘Finally a program so eae 
itis backed by a ware ® 





CALL TODAY FOR DE 
TOLL FREE | 

= IP t-}- mo EyA 0). 
Wg cee ss rm 










1-800-808-7515 





Did you know thatip. 







the School & Cam) 






Directory 











has appeared everi# 
PP i 











month in 


Sunset 


since 1961? 


























neon: ene Directory 











Specialty Schools 


| TROUBLED TEEN? 
a can help. 





tre toamraantrerav 


Accredited co-ed high school for 
troubled teens 13-18 


2 30+ years of success in helping 
kids, Let us help yours. 


1-800-455-4590 or 435-638-7318 


substance abuse 
behavioral problems 
low self-esteem 












| Aone of a kind 
| program for both 
the teen and the 
family. _ 


800.944.4496 






= Achievement Academy 


Discover the Fire Within 


Achievement Academy is a licensed treatment 
am that integrates intensive therapy and 
riential education in a healing wilderness 
















ihas a fifteen-year track record of effectively treating 
prs who exhibit such self-defeating characteristics as: 


+ Family conflict 

+ Low self-esteem 

+ Lack of respect to authority 
» Negative peer relationships 


A 





amic underachievement 





issions: 800-283-8334 
/.aspenacademy.com 


283 Mola lat 
near historic 


ae hliceteyiess anta Fe, New ae 


7 i. 
EEE rey pet AI WAVE IEE 
L 


Christian Home and School for Boys 


aTHHOME 


EN RANCH 
Since 1920 
3O-397-S471 

itral Valley of California - Near Modesto 
.cwebpages.com/faithhome/ 


Guidance - Structure 
for At Risk & 
Underachieving 

Ages 10-14 at Placement 

Reasonable Rates 



















§uunset Garden & Outdoor Living Directory 


es 


a 


The nererE centerpiece for your silitior room 


Enjoy the magic of a campfire 
in your own backyard — available in 
teak or redwood, with a stainless steel 
spark screen. Safe, easy to use, 
complements any décor 
U.S. Patent No, 6,050,256 
www.californiacampfire.com 


41.2522 -503 nank 
U3-U9U5 


1-853- 


Snorkel ws Fired wi sy 


e Super AFFORDABLE 
J ° Natural WOOD Tub ° NO Electric, NO Plumbing 
J ° UNDERWATER Wood Stove * 10 Models & Many ie 


a pI. 800-962- 6208 den. suo3v! 


www.snorkel.com 


° Utterly RELAXING 


Greenhouses 


Greenhouses 
Cold Frames 
Power Tools 
Instruments 
Propagation 
Plant Lighting 


Greenhouse & Garden 
Call America's #1 Hobby Greenhouse 
Experts for your FREE 112-page catalog! 


(800) 322-4707 a 
charleysgreenhouse.com 





for year-round gardening adventures! 





When exercise is a 

pleasure, fitness is easy... 
Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool™ is simple to maintain, econom- 
ical to run, and easy to install inside or out. 
For Our Free DVD or Video Call: 

(800) 233-0741, Ext. 2585 


www.endlesspools.com/2585 
200 E Dutton Mill Rd 
xo) aero) ee Eee abt 


©0000000000CCCOOOC®O 
= REDWOOD . 


© GREENHOUSES ° 


America’s BEST Values! . 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. & 

PANELS COME READY TO BOLT TOGETHER FOR EASY 

ASSEMBLY. ALSO FIBERGLASS KITS. 
{ : = 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
® 721 Richmond Ave.-S Oxnard, CA 93030 
©0200000008000080808080068 


wv w.canadianincianart.com 


Tel: 604.980.3908 





Thunberbird by Darren Yelton 


NOVEMBER 2003 
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Live worry-free in the home of 
your choice with the Stannah 300. 
Features include swivel seat, 
battery operation, easy fold-up, 
and sleek design. 
Ss 
Fora free brochure,  $tannah 
call ACME Home 
Elevator - your exclusive dealer for 


Stannah lifts - today. 


ACME 


HOME ELEVATOR, INC. 





www.acmehe.com 


CA.LIC. #521967 NV.LIC. #0034377 









& Valor’s distinctive design delivers steady 


even radiant heat and features a coal or 










f throughout. Visit our website to see our 


complete collection of radiant gas 


fireplaces and dealer list. 


Ac oaiias es 





156 SUNSET 


log motif with beautiful craftsmanship 





China, Crystal, 8 
Silver & ooo eset . 
Old & New - Buy & Sell ~ 


10 Million Pieces 
183,000 Patterns 


Call for FREE lists 
of each of your patterns. > a 


1-800-REPLACE , 
(1-800-737-5223) 
PO Box 26029, Dept. TU 
Greensboro, NC 27420 sg 
3 www.replacements.com® ™ 


REPLACEMENTS, mre) 












"Wonder j 


The Canine C® 
Crusader captur 
limited edition br; 
by Sculptor Jeff 3 
Only 154) 



















T Tritel Stu@: 
» Fine sculls 
home and ¢’ 
(800) 882 | i 
www.tritelstudic § 





t 







Ht. 8" $950 








Build’ Your Own Home and 
Save Thousands 


Dealer Inquiries Invi 
P.0.B0x1947 Oroville CA 95 





BLINDS & WALLPAPER §, 
Save 25-85% Off most retail store prices: 


FREE 


Blinds, Wallpaper 
& Area Rug Mentions 


CATALOGS A“ 0" 


call or visit our website “ alltor 
















° 










Blinds, Wallpaper & More 
decoratetoday.com 


800-567-2047 














jr edericks — Jar ms 
Sitate Grown Chay Her WO alnuts aa 


Chandler Walnut 

Gift ack w/patented “i 
‘alnut Grinder Wad 

1.888.566.NUTS | www.fredericksfarny } 





a 
Moving? - 
Avoid Interrupted Service © * 


Wc 






Please notify us eight weeks before moving? 
your Sunset address label in the space }{ 
and print your new address below. j 











Please Print 













Moving Date 
Name 
New Address 
City 
State Zip 








Mail to: SUNSET MAGAZINE! 
P.O. Box 62406 | 
Tampa, FL 33662-40') 

Attn: Change of Ad: ss: 







vertise call 1-800-222-9404 


















aterless, odorless 
# ll Stainless Steel, 
ugeged and reliable 





fompact for easy installation 
20 and 240 volt models 















Gatact us today for a’free brochure... 
ee4 Www.incinolet.com 
T sales@incinolet. com 






ex 


yanteed Quality 
rvice from America’s 

ere table pad company. 
easuring service is available in most metro areas. Your 

ani iction is guaranteed with our 30-year limited warranty. 


oi Custom Table Pads 
| 1-800/328-7237 ext.281 


| www.sentrytablepad.com —___ 


Madre Trading Co. 


Exquisite 
Mata Ortiz Pottery 
& 
Other 
Timeless 
Treasures 
from Mexico 
Masks ¢ Baskets 
Carvings 
(877) 722-2232 


amadretrading.com 

























ECE 
















Miesticd Shopping ma 


Oak rere 


fae Ht ay 


nae *1575 


SEES SEC eS 
Kae ale Cae 
Oy Merl 
THe 


Call for the FREE color Catalog & Price List: 


1-800-523- 1427 ask for Ext. § 


or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


9, 


The best selection, quality, and pr 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 








eran s OREGON DOME 
eerie Flexible & Affordable 


Catalog $15¢ Video $10 Construction Guide $42.95 
25331 Jeans Rd., Veneta, OR 97487 


OREGON @D DOME, INC. 
www.domes.com * 1-800-572-8943 


See TABLEPADS) 


Patent # 6,165,557 


PER SQ. INCH 
eo Ag) 
6¢ SELECT PAD | 
7¢ ELITE PAD / 


INVISIBLE MAGNETIC 
LOCKING SYSTEM 


) TELL US MODEL 
# UNDER TABLE 


sot Dieet 4 .80Q2737=7 227 


FACTORY DIRECT TABLE PAD CO. tablepads.com 





a Spiral st traigh htforware 
























Te GET 
cy) 


SIU 


CET CES 
Cute to io 
eCast Aluminum 
a 


rie es! fs 


FU 


Instal llation Video featuring 
“The Furniture Guys” 
included with all Metal & Oak 
Spiral Stair Kits. 


©2002 The Iron Shop 





The higher 


your energy costs, the 





Ls 


more you need 


Bosch. 


Cut energy costs as 
much as 50% with a 

3 Bosch AquaStar gas 
water heater. 









° Finally, a water heater that delivers 
| big energy savings without 
compromising performance. Bosch 
AquaStar's tankless design heats 
water instantly, so it uses energy only when 
you're actually using hot water. Plus, it 
delivers endless hot water, no matter how 
many consecutive showers you take. To see 
which AquaStar is right for you, or to learn 
about our efficient electric tankless water 
heaters, call us or visit our Web site today. 


BOSCH 


Aqua Star 


CONTROLLED ENERGY CORPORATION 
WAITSFIELD, VERMONT 2 
www.ControlledEnergy.com/ss * 800-742-1698 2 
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word, 10 word minimum. $20.20 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call SUE TILSCH at 
MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 211, Fax: 860-626-8625, 


email:stilsch @ mediapeople.com 





Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address 
only. First two words of ad will be capped 
& bolded for free. Additional cap & bold 
$3.00 each. Copy subject to publisher’s 
approval and editing for consistency. 
Media People, Inc. and Sunset Magazine 
are not responsible for typographical 
errors or response. 


APPAREL 


AUSTRALIAN SHEEPSKIN Boots, 
Slippers, Mattress Pads. Warm, fleecy, 
healthy. 1-800-464-9655. 





SONOMA OUTFITTERS Clothing and 
Outdoor Gear for fun and travel. 
(800)290-1920 www.sonomaoutfitters.com 


ART 


TRADITIONAL 16TH Century Art 
Retablos of Spanish New Mexico. Hand 
Painted. retablos35 @yahoo.com 


BLINDS / SHUTTERS 


TODAY’S WINDOW FASHIONS® 
Buy Wood Blinds, Honeycomb Shades and 
Vinyl Shutters from franchise locations or 
online. FREE rounded corners, “no-holes” 
privacy option. www.TodaysBlinds.com 
1-877-99TODAY. Franchises Available! 


BOOKS/PUBLICATIONS 


BECOME A Published Author. Quality 
Subsidy Publisher Accepting Manuscripts. 
1-800-695-9599. 


CABIN PLANS 
CABIN PLANS Creating the Lifestyle 


You've Dreamed 


Www.stonemountaincabins.com 


Always 


CARPETS/RUGS 


1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 
Carpet Brokers 


CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of 
Berbers in Stock. 1-800-345-0478. 


Wwww.carpetbarnusa.com 





SIMPLE! Save money on buying 
floorcovering direct. Featuring weardated 
carpet. MICHAELS CARPET 
800-275-9509. 


CHINA/CRYSTAL/SILVER 
CHINA FINDERS. 2823 Central Avenue 
St. Petersburg, FL 33781. 1-727-384-0557 


1-800-900-2557. www.chinafinders.com 
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DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


DISCOUNTED STERLING Tableware. 
View and Order Securely on-line at 
www.douglasilver.com 


LENOX, SYRACUSE, Oxford, Gorham 


discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 


COASTERS 


ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 
absorbent western sandstone. 
www.CreationsU.com 1-800-543-2610. 


CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 
www.weathervaneandcupola.com 


DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 
www.allaboutdown.com 


DUDE RANCHES 


Over 160 DUDE RANCHES. Visit #1 
Gene Kilgore’s www.RanchWeb.com 
Plan Now! 


FLOORING 


Authentic Pine Floors, Inc. - Heart & 
wide plank pine flooring derived from 
newly-harvested American plantation 
grown trees. Offers a variety of top quality, 
coastal grown, pine flooring products - 
unfinished, prefinished, engineered, antique, 
hand-scraped & accessories. (800) 283-6038, 
www.authenticpinefloors.com 


FURNITURE 


BRINGING BALI HOME 
Personal Shopping Tours of Bali 
Building Products, Furnishings, 
Art & Artifacts at great savings. 


www.redpalmsvilla.com 808-667-2073. 


FREE INFORMATION. 
furniture prices. Warren’s Interiors, Prospect 
Hill, North Carolina. (800) 743-9792. 
www. WarrensInteriors.com 


Lowest 


HOLTON FURNITURE. Great 
savings on brand name furniture since 
1927. Free brochure. Thomasville, NC 
336-472-0400; 336-472-0415; 
www.holtonfurniture.com 


Fax: 


GARDENING 


DEER DAMAGE? Virtually Invisible 


Deer Fencing. Easy Installation. 


1-800-244-3337, www.bennersgardens.com 


FREE SWEET PEA FACT KIT 
How to grow beautiful fragrant 
long-stemmed sweet peas. Visit 
www.enchantingsweetpeas.com or call 
(800) 371-0233. Enchanting Sweet Peas, 
244 Florence Ave., Sebastopol, CA 95472. 


GIFT IDEAS 


PERFECT CALIFORNIA GIFT 
FREE SHIPPING, use coupon code, 
“Sunset”. Organic gifts from Santa Barbara 
County Family Ranch. We customize! 
www.globalgardensgifts.com 800.307.0447. 


GIFTS 


BEAUTIFUL WREATHS from 
California’s Sonoma/Napa region. Lovely 
gifts. All occasions & seasons. 
www.AmoraFlora.com 707-765-1686. 


GOURMET FOODS 


CHESTNUTS ~- fresh, dried and 
gift packs from the Northwest. 
www.ChestnutsOnLine.com 


GOURMET FRUITS 


CALIFORNIA’S FINEST DRIED 
BLENHEIM APRICOTS, Direct From 
The Farm. Visit www.bertuccios.com 
831-636-0821. 


HELP WANTED 


MYSTERY SHOPPERS NEEDED! 
Earn While You Shop! Call Now Toll 
Free 1-800-467-4422 Ext. 13325. 


HOUSEHOLD 


CLAIRE BURKE Fragrances, Odor 
Neutralizing Air Freshener Dispensers 
1-800-322-0525, www.freshbet.com 


JEWELRY 


ESTATE JEWELRY. Graduate Gemologist. 
Albuquerque, New Mexico. Great Deals. 
www.nmgoldandsilver.com 1-505-884-9230. 


RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 
beautiful gutter 
downspouts. Large selection - Unique gifts! 
www.RainChains.com (818) 347-6455. 


replacements for 


RECIPES 


AUSTRIAN SOUFFLE, light and 
delicate, divinely delicious, easy and 
quick. One of seven world-wide, 
supreme, recipes. Free list with order. 
Send $5/SASE to Dr.G, PO Box 6773, 
Longmont, CO 80501. 


FANTASTIC FUDGE! Send S.A.S.E. 
and $5 to: Tolerance, Inc., P.O.Box 568, 
Folsom, CA 95763 Money back guarantee. 


REAL ESTATE 


BEAUTIFUL BED & BREAKFAST For 
Sale. Minutes away from Zion National 
Park, Utah. ERA Brokers; 1-800-690-9414 
tellingford @erabrokers.net 





BORREGO SPRINGS - 
Community is San Diego County’s best 
kept secret. ROAD RUNNER REALTY 
1-800-267-7346 borregorealty.com 


Desert 


BOTANICAL GARDEN Estate home 
for sale. Southern California. $2,600,000. 
Bob, Krueger Realty 877-749-0999, 
www.SeeValleyCenter.com 





CARMEL VALLEY, CA Choose ty 
seven ranches (100-500acres). The Vil} 
Ranches. Contact Mike Cann | 
The Mitchell Group (831) 622-4 9) 
www.mikecanning.com 


TIMESHARE FOR Sale. Two 
Weeks. R.C.I. Resort. Asking $3,900 
Both. 602-417-0175. 


ie 


REAL ESTATE/GREEN MONTA \\\ 


BITTERROOT VALLEY, MONT, 
For Sale: Second homes/cabins 

mountains, streams, space, serenity. K 
REAL ESTATE, INC. 406-275-( 


www.kingrealtyinc.com 
REUNIONS } 


REUNIONS IN the Rockies! Winter” 
Vacations’ Dedicated Staff Take 
Pressure Off You! Free Informe; i 
800-215-6560 www.reunionspecialists | 


r 
VACATION RENTAL | 


7650+ VACATION RENTALS o- 
WWW. http://cyberrentals.com Hé 
villas, condos direct from ow @ J 
color photos & lowest rates. Or §f y, 
1-800-628-0558 for FREE color samy 9s, 


CALIFORNIA 


BEACHFRONT SAN DIEGO, mili 
beach, fully equipped condomini 
Pool, spa, sauna. Great family/corps by 
location. Color brochure, 800-248-5 9) 
www.beachfrontsandiego.com > 
CATALINA ISLAND - Your 
getaway for all seasons. Cai 
Island Vacation Rentals. 800-631) : pi 


. . inn 
www.catalinavacations.com -_ 


LAKE TAHOE ACCOMMODATI ld 
Over 350 Cabins, Condos, Ho: > 
Lake Wide Selection. View i 
book online, actual properties ava # i 
for your dates. 1(800) 589-. 
www.TahoeAccommodations.com) 


MENDOCINO Coast Beachfront V\ 
Homes, spas, fireplaces. 1-800-355 
www.mendocinovacationhomes.c 


MONTEREY BAY: B&B Watery) a 
Beach, Peaceful, Private Bath, Brij 
831-633-5550, www.captainsinn.co\ 


PALM SPRINGS Condo, 
West. 3BR/4BA. Day/Week/M 
714-895-6567 Brian. | 


SAN DIEGO Luxury North (/ 
Oceanfront Vacation Re 
www.moonlightbluff.com 760-632: % 


SAN DIEGO Panoramic Beachfront’) 
Condo. Great Vacation Spot. (619) 4 
or www.beachvacationescapes.com 


SANTA CRUZ County affordable } 
homes and condos. Available by week | 
weeks, 800-260-2041. www.cheshire | 


SHASTA LAKE vacation pa [9 
Sleeps 22(+). Many ame 
www.shastalakehouse.com 4 



















































yVANG GARDENS LODGE 
Quaint, Quiet, Friendly 
ffordable! 805-688-4404 
jvanglodgings.com 


8 UTHERN CALIFORNIA Beaches, 
thattan/Hermosa/Redondo. Weekly/ 
ihly furnished rentals. 310-373-3599 
wW.marineviewmanagement.com 


31 MITE: GREAT location inside 
mite Park gates. 559/642-2211 weekdays 
w.yosemitewestreservations.com 


AU 


CONDOS HAWAII 
‘BIG ISLAND*KAUAI 
tive Vacation Rentals 
AlohaCondos.com 
877-782-5642 


POIPU OCEANFRONT 
2BR $195-$295, 1BR 
50. Owner 800-959-1911 
ckballard.com 
1-888-TRY-KONA 

BIG ISLAND HAWAII 
VACATION RENTALS 

DA: ordable luxury accomodations. 
www.trykona.com 


AlohaResorts.Net 
RightOnTheBeachInMaui.com 
387-0511 TheNapiliShoresResort.com 
_ TheNapiliBayResort.com 
KaanapaliShoresResort.com 
PakiMauiResort.com 
lauiCondos4RentByOwners.com 
30%-50% Discount 


Ui 


, 
Your 
4 YON at POIPU KAI. A deluxe condo on 
#ii's sunny south shore. Set on 70 acres 
nd caped grounds and adjacent to two 
ie island’s favorite beaches. Choose 
| 1-,2-,3-bedroom suites with complete 
jens and most with daily maid service. 
922-7866 ASTONPOIPU.COM 


H HOUSES - KONA 1,2,3 even a 
iroom that sleeps 20 tor family 
rions. From $70.00 night. Can equip 
Hids/babies. Also, hillside apt. $40.00. 
588-2800, hawaiibeach.com 


}ISLE HAWAII Luxury Waikoloa. 
Weta #19 on the 18th fairway. 3 
ih iooms. 31/2 baths, pool, spa, tennis. 
sini (808)883-9951. Reserve #19 at The 


i { s. email ROHANA @hawaii.rr.com 
ondd, 


\eeVAILPS “BIG ISLAND” Kona Coast 
‘jdominium. Tennis, Pool. Owner 
740-928-2750. www.konacondos.org 


North 

VAIS MOST ROMANTIC BEACH 
ra | SE. Oahu’s most beautiful beach, 
ig features. Website: many pictures, 
ull" }iption: www.hawaii-beach-house.com 


(14) 934-3555. 


d anne ere 
PIAL BEACHFRONT Resort, 
ft’) Bedrooms, 5 Pools, Tennis. 
ey B-277-3701, aloha@kvrre.com 
Beach VillasKauai.com 


ly 
tion UAT BY THE SEA homes & 
y im@fOS islandwide. $60 to $1000 daily. 


: 67-4707. http://www.prosserrealty.net 


lvertise call 1-800-542-5585 


KAUAI FAIRWAY HOME =- 
PRINCEVILLE. Three Master 
Bedrooms. $1,600/week. PACKAGE 
AVAILABLE. 1-800-866-2539, website> 
www.yvrbo.com/393 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI OCEANFRONT Timeshare, 
2BR+Loft, 1wk. Illness forces sacrifice 
sale 928-634-3432. 


KAUAI POIPU 2BR/2BA spectacular, 
oceanview condo! Beach, pool, golf! 
Owner (800) 757-9969. 


KAUAI POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible 
sunsets. www.poipu-kapili.com 
1-800-443-7714. 





KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $275/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI POIPU Premium Oceanfront 
Poipu Connection 
800-742-2260, www.poipuconnection.com 


condos call 


KAUAI, PRINCEVILLE: 
Spectacular Oceanfront Condominium, 
Elegant 2BR. 
www.kauai-oceanfrontvacationrental.com 
401-245-6956. 


MAUI BEACHFRONT 1BR 
Honeymoon Condo. Kaanapali 
Kapalua 1-800-955-2494 
www.islandhomes.com/maui 
judy @islandhomes.com 


Panoramic Views! 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $80-$210 Plush!!! 


MAUI BEACHFRONT Condos, 1-2BR. 
Spectacular. $100-$195/night. Owner 
888-757-8780, www.mauicondo.org 


MAUI CONDO BEACHFRONT 
RESORT. | or 2BR. Fully equipped. 
1-888-346-4325 Take Virtual Tour at 
www.KahanaSunsetCondo.com 


MAUI KAPALUA Luxury 2BR/2BA. 
Fabulous View. Best Beach. Owner Rates. 
1-800-332-5358. 


MAUI OCEANFRONT CONDOS 1 or 
2 bedrooms from $110. Owner Direct 
800-733-3603 www.gilvv.com 


MAUI ROMANTIC one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 
www.mauicondovacation.com 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 


MAUID’S BEST Kept Secret. Beach front 
condos from $130.00. 1-800-367-6032. 
Visit our web www.nanikaihale.com or 
email us at office @nanikaihale.com 


MOLOKAI LUXURY STUDIO 
Spectacular View Adjacent Golf, Beach 
(530) 243-3656 hprince @charter.net 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858) 792-9285; 
wbregman @aol.com 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 
your backyard. ROHANA @hawaii.rr.com 
(808) 737-1300. 


OAHU/BEACH COTTAGES 
Fully Furnished Vacation Rentals Great 
for Small/Large Groups 808-259-5590 
www.waimanalobeachcottages.com 


OAHU, BEACHFRONT Historic Lava 
rock home. 3BR/3BA $2240WK, 
$6200MO. 808-261-4422, 808-261-0448, 
www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


NEW MEXICO 


SECLUDED RIVERSIDE Cabin, 35 
miles from Santa Fe. All conveniences, 
private fishing. www.pecosrivercabin.com 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963 
www.southcoastvacationrentals.com 


UPN 


GREAT DEALS TO SKI 
PARK CITY MOUNTAIN RESORT. 
DEER VALLEY & THE CANYONS! 
Call the vacation experts. Save on lodging, 

transportation, passes 800-231-5169 
www.parkcitymountain.com 


BEAUTIFUL HOME - Ski Utah Park City 
- 3bdrm, 3!/2 baths. Call 435-901-1973. 





MOUNTAIN BED & BREAKFAST 
SILVER FORK LODGE just minutes 
from SALT LAKE. Great Restaurant. 
Vacation or Business. 1-888-649-9551 
www.silverforklodge.com 


WASHINGTON 


ISLAND HOLIDAY, 3BR waterfront, 
Magnificent Mt. Baker View, Come 
See Lummi-island.net/flyingfish 





QUINAULT RAIN FOREST resort. 
Cozy fireplace cabins on _ lake. 


1-800-255-6956, www.rfry.com 
MEXICO 


PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel 
1-800-426-2015; 


agency owner. 
Fax 253-537-7813. 








Resources 


Cover. Carving set from Draeger’s 
Home (650/685-3797). 


“Go Nuts,” Best of the West, 
page 19. Tins from Paper Source 
(415/409-7710). 


“A Perfect Fit,” page 66. Silver 
platter and salad and potato bowls 
from Sue Fisher King (415/922- 
7/276). Square casseroles and 
cranberry bow! from Maison d’Etre 
(510/658-2807). Runner from the 
Gardener (510/548-4545), Page 
69: Cake plate, napkin, and silver- 
ware from Sue Fisher King. Run- 
ner from the Gardener. Page 72: 
Plate, napkin, and silverware from 
Sue Fisher King. Page 76: Plates 
and placemats from the Gardener. 


“Great Holiday Menus,” page 
113. Napkins and silver-plated 
cutlery from Sue Fisher King 
(see above). 





“Winter Light,” page 124. Wine 
glasses from Draeger’s Home (see 
above). Bowl and serving utensils 
from Sue Fisher King (see above). 
Page 126: Baking dish from 
Draeger’s Home. Page 128: 
Dessert bowl, napkin, and silver- 
ware from Sue Fisher King. 


“Savory Holiday Dishes,” page 
134. Yellow bowl with pouring 
spout from Anthropologie 
(800/309-2500). Wood spoon 
from the Gardener (see above). 


“Over Easy,” page 138. Place- 
mats from Nest (415/292-6199). 
Page 139: Brown-swirl glass and 
placemat from Nest. 


SUNSET (ISSN 0039-5404) is published 
monthly in regional and special editions by 
Sunset Publishing Corporation, 80 Willow Rd., 
Menlo Park, CA 94025. Periodicals postage 
paid at Menlo Park and at additional mailing 
offices. Vol. 211, No. 5. Printed in U.S.A. Copy- 
right © 2003 Sunset Publishing Corporation. 
All rights reserved. Member Audit Bureau of 
Circulations. Sunset, The Magazine of Western 
Living, The Pacific Monthly, Sunset’s Kitchen 
Cabinet, The Changing Western Home, and 
Chefs of the West are registered trademarks of 
Sunset Publishing Corporation. No responsibil- 
ity is assumed for unsolicited submissions. 
Manuscripts, photographs, and other submitted 
material can be acknowledged or returned only 
if accompanied by a self-addressed, stamped 
envelope. POSTMASTER: Send address 
changes to Sunset, Box 62406, Tampa, FL 
33662-4068. One-year subscription rates: U.S. 
$24, Canada $38 (includes GST), elsewhere 
$38. U.S. funds only. Canadian Post Interna- 
tional Publications Mail (Canadian Distribution) 
Sales Agreement No. 669261. 
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4 WESTERN WANDERINGS - BY PETER FISH 


The truck stops here 


ou learn—fast—to pay attention when you 
Yu through the parking lot at Fred and 

Al Jubitz’s truck stop. Grinding toward you 
are Freightliners and Kenworths with their 18 
wheels and their lion-roar 600-horsepower engines 
and their behemoth chrome prows that make you 
feel like a gnat. 

As anybody who has ever driven on an interstate 
knows, America has no shortage of truck stops: The 
National Association of Truck Stop 
Operators has a membership of 
more than 1,000 stops and travel 
centers. But Jubitz—officially Jubitz 
Travel Center—on the banks of the 
Columbia River just north of 
downtown Portland, is distinctive. 
In an industry increasingly domi- 
nated by chains, it has been owned 


Jubitz considers itself 
“a destination resort 
for truck drivers” 


by the same family for half a cen- 
tury. It has also been acclaimed 
as the nation’s most luxurious 
truck stop. Says Fred Jubitz, 
“We like to consider ourselves 
a destination resort for truck [ 
drivers.” ie 

The truck stop’s start was 
considerably more humble. Fred’s father, Moe, 
began a truck leasing and servicing business in Port- 
land in the early 1950s. “Eventually,” Fred recalls, 
“a trucker told my dad, ‘Moe, you're trying to be in 
the truck-stop business. To do that, you need a 
restaurant.’ My dad said, ‘Okay.’” From there Jub- 
itz expanded into a full-fledged family operation. 
“My brother and I operated the first 24-hour shift in 
1960,” Fred says. “I was 13, he was 16. I think we 
made the OPEN 24 HOURS sign out of masking tape.” 

Jubitz is sull open 24 hours a day. But things are 
a lot fancier since Fred and Al decided to create 
a travel center where both the motoring public and 
truck drivers felt comfortable. Jubitz has the services 
truckers require: diesel pumps that push out fuel at 
35 gallons a minute, a 24-hour truck wash (mostly 
done by hand because, Fred says, “Nobody ever 
perfected a fully automated truck wash—there’s too 
much chrome hardware on trucks”). But Jubitz also 
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offers amenities you might not expect: a motel wit 
in-room whirlpool spas; a certified massage ther 
pist; an 80-seat movie theater next to the laundrj 
mat so you can watch The Hulk while drying you 
clothes; a restaurant that is Northwestern-tastef 
instead of being the kind of joint where your eg: 
stick to the plate and the plate sticks to the counte 
Other facilities are there because Fred thin! 
truck drivers have hard jobs. Jubitz is one of the fe} 
truck stops in the country with) 
chiropractor. “Truc 
ers get specific thiny 
wrong with them,” I 
Richard Sprauer to 
me. “The flatbed d 
vers, they throw stra 
and tarps—then thi 
throw their ribs too 
Dr. Laurent Cha 
Jubitz’s on-site doct 
agrees. “It’s a vel 
stressful occupation,” 
says. “I see a lot of df 
betes, a lot of hyperti 
sion. And there are a} 
of truckers who take E| 
ter care of their rigs th 
they do of themselves 
tell drivers, you can} 
ways trade in your tru 
But your body, that’s iti 
Sull, when you spe 
time at Jubitz, you de| 
think about stress. Y 
look up at the big tru 
and think, “Wow, they are cool.” In the drivi 
lounge, I ended up talking to Dave Perrin, v 
makes regular runs from upstate New York 
the Pacific Northwest. Perrin is a big Jubitz fa: 
“they have it really well set up for drivers”— 
a big fan of his job. “You meet new people ev 
day. And you get to see the country and get }| 
fori” ! 
Described that way, truck driving sounds, f«| 
minute, like paradise—thrown ribs or not. I y 
back into the parking lot, watched the big rigs r'F 
ble toward 1-5, and thought, “Maybe I could @ 
that.” 
Fubit. Travel Center: 33 N.E. Middlefield 
Portland; www jubitz.com, (800) 523-1193, or (. 
283-1111. 


Fred Jubitz prides 
himself on taking good 
care of his truckers. 
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The new 2004 Impala® SS* Supercharged V6. 17" cast-aluminum wheels. Performance suspensi¢é 





Oh, tell the boys I'm on my way 
I got the radio blastin' 
in my old man's Chevrolet 
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DECEMBER 2003 : NORTHERN CALIFORNIA EDITION 


veatures 
Xplore the Mission...... ai 


aste the flavors of San Francisco’s 
ission District melting pot. 










int-size citrus trees ...... 43 
s easy to find room for these beauties. 


doliday escapes............ 54 
ee families, three places to 
ebrate: Kauai, Nevada, and Seattle. 


Jomemade candy........ 68 
ake delicious fudge, toffee, or brittle. 


lersatile evergreens......74 
hoose the right one for your garden. 


gotdoor lights............. 79 
mighten your home for the holidays. 


i traditional feast......... vil 
heese puffs, rib roast, and a rich trifle 
re the highlights of this grand meal. 
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N THE COVER 


armhouse simplicity....62 
Jncluttered spaces are a workshop for 
joliday projects and a lovely backdrop 

br seasonal decor. Present narcissus in a 
«ecorated can (page 13) for an easy gift. 

wer photo by Thomas F. Story 


/ecember’s Sunset.com access code 
newsstand buyers: HOLIDAYS 
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Best of the West 


Holiday blooms, eco-friendly wood floors, 
quick brisket puffs, celebrating Christmas 
with tuba tunes, festive new lights, Northern 
@alitoma Tips sedlinpsierse tee eee 13 


Travel and Recreation 
Window on the West: Coastal Christmas. . 10 


San Francisco’s Mission District ........ 21 
Surf’s up on Oahu’s North Shore... .... 28 
Northern California Day Trip: 

Holiday shopping in San Jose.......... 30 


Celebrate the new year 
Withraljapanese treat. eee eerie 32 


Year-round farmers’ markets 


inthe Bay Area; oi: iets o>. lo eee 35 
Tours and tasting in Napa Valley caves . . 36 
Holiday escapes. ..25. 0% ete eee 54 


Garden and Outdoor Living 
Pint=sizeicitnusitreese). seinen eee 43 


Northern California Garden Guide: 
New hydrangea, event, bookshelf, festival 
of lights in Fresno, ideal houseplants. . . . . 49 


Northern California Checklist .......... 52 


Versatile:conifers:.,...2 33 eee 74 


Home and Design 


Farmhouse simplicity ee = +4. eee 62 
Make the season sparkle with lights... . . 79 
Before & After: Adding space on top..... 82 
Bright green and ivory dress 

a tabletop: for a\party 56). sane See 88 
Food and Entertaining 
Homemade candy is a special gift....... 68 
Bonus: The best of Sunset cookies. ..... 72A 
A traditional Christmas dinner ......... 91 
Food Guide: Kobe-style beef, 

spiced madeleines: 3... ss... cis aa,0cmu oars 96 
Wine Guide: Sparkling wine........... 100 
Weeknight: Light, zesty chicken ....... 102 
Kitchen Cabinet: Readers’ recipes ..... 105 
Martinis and oysters 

for,the;cocktall hours sen eee 108 
Simple dishes starring succulent crab .. . 110 
Monthly Columns 

FromithejEditon 0 ..0..-en4aea eae 6 
Sunset’s Open House ................. 8 
Resources.) 5)... 9... shia) eee 119 
Western Wanderings................ 120 


4 SUNSET 


Recipe index 


Appetizers 

Cracked Crab Vinaigrette ............. 113 
Oysters on the Half-Shell with 

Tangerine-Chili Mignonette ............ 108 
Quick Brisket:PutfS:.52 are. strut ciseie eee 14 
Salt-and-Pepper Cheese Puffs 

(GOUGEreS) Ne ee otra 92 
Salads 

Butter Lettuce Salad with 

Walnuts and Grapes .................. 92 
Champagne Cabbage Salad........... 113 
Orange and Onion Salad.............. 102 


Main Courses 
Capt’n Bobino’s Fisherman-style Crab . . .110 
Chicken with 


Green Apple—Chipotle Salsa ........... 102 
Kobe Pepper Filet Mignon ............. 96 
Mendo Crab Cakes ...............00-. 112 
Quick Chicken Cassoulet ............. 105 
Spicy Braised Pork Shoulder .......... 106 
Standing) RibRoast-2 cee een 92 
Side Dishes 

Greamed!Spinach):2s:22 er wash 93 
Parsley/Potatoes 5.5) s rae se ee 93 
Rosemary Roasted Potato Wedges ...... 98 
Spinach: Timbale: =23. 2 @. pe eae 106 













































Desserts 
Almond Toffee): .).....50 =.cna. eee 
Banana-Caramel Bread Pudding ....... 
Candy Cane Cookies ................ 


Chocolate-Dipped 
Coconut Macaroons................. 


Chocolate'Ganache®.5 = = .s. eee 
Chocolate Thumbprints .............. 
Cranberry-Pistachio Bark .............. 
Creamy Chocolate Fudge .............. 
Date:'Gaket icity. vi ae eee eee 4 
Five-Spice Cashew Brittle ............. 
Maple-Walnut Fudge .........-.....-5 


Mint-Chipperse. 05.2 '..c0 spss = ape renee 
Orange-Spice Madeleines ............. 
Peppermint: Bark «..../:..% 0:0. ee eee Ti 
Rocky: Road) Bark «<5 ve. < sors ee eee Ti 


Sticky Toffee Trifle with Cranberries ...... 


Beverages 
Frosty Lemon Martini ..........-...+5 
Sparkling wine with food ............. 


Miscellaneous 

Chili Spice: Mix. 3 hcnies woken oeeen eee 
Green Peppercorn-Brandy Sauce ....... if 
Poached Cranberries .............-.-. 9. 
TarragonvAloliy. cists mater aces os creer 11} 
Toffee’ Salice 82). Mee ee eee 9 





bnporous customizable 
| 


| 









— 


: iii. 


PRACTICAL MOM. INTERIOR DESIGN DIVA. SUDDENLY, THE CONNECTION IS 





eae 











DuPont™ 


CORIAN’ 


SOLID SURFACES 





h a seamless look and feel, a nonporous surface and a dazzling collection of over 100 colors, no countertop 
© prks as beautifully as DuPont” Corian? Call 1-800-4CORIAN or visit corian.com to order color 


mples and to get a free copy of Surfaces Magazine. A 510 value, it's full of great kitchen design ideas. es ees i Ar RCE 





is a DuPont” registered trademark for its solid surfaces, Only DuPont™ makes Corian. 





















































FROM THE EDITOR 





A season tor sweets 


y husband and I have great neighbors on both 

sides of our street. We don’t see each other 

often, and we wave hello more than we speak, but 
when there’s a real need, we’re very neighborly. Whether it’s 
helping to rebuild a fence, find a stray pet, or provide the 
proverbial cup of sugar, we’ve been there for each other 
over the years. 

Every holiday season, we drop treats on neighbors’ 
porches—apple bread, a bottle of wine, a box of chocolates. 
I usually end up with a few tins of candy, which is never a 
bad thing in December. It’s candy month, after all, a time to 
think like a kid and give in to cravings for rich goodies. 

When I was a child, we were lucky enough to have a 
neighbor who made her own candy. Karen Bohn’s specialty 
was heavenly melt-in-your-mouth mints that she shaped into 
tiny trees and stars. The recipe was pretty much just cream 
cheese, lots of powdered sugar, and flavorings of vanilla, 
mint, or chocolate. If I went to her house on the night day, I 
could actually help her make them. I always left with a plate- 
ful of mints to bring home to my parents. 

If you have a craving for candy this season, or if you want 
to try making candy for gifts, you'll enjoy our story on page 
68. Writer Charity Ferreira and editor Kate Washington 
made panfuls of fudge, toffee, brittle, and bark to find the 
best methods and most delicious flavors. All of the recipes 
we selected would make great gifts—if you can bear to part 


with them. Happy holidays. x 


P.S. Do you have a favorite holiday escape? A place you 
enjoy traveling to during this busy season? Send your ideas, 
along with your full name, hometown, and daytime telephone 
number, to holidayescapes@sunset.com or Holiday Escapes, 
Travel Department, Sunset Magazine, 80 Willow Rd., 
Menlo Park, CA 94025. 
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your magazine is undeliverable, we have no further obligation unless we receive a cor} 
rected address within two years. 
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Easy. With a gift card from Lowe's! Whether your special someone 
has been dreaming of a grill, small appliances, power tools or ceiling 
fans, with our gift card they'll be able to choose from over 40,000 
items in stock! Lowe's gift cards are available in any denomination. 


Call 1.877.665.6937 or visit us at Lowes.com/giftcards 
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OPEN HOUSE - LETTERS FROM OUR READERS 


Recycling potted bulbs 
I would like to use the ideas from the 


“Bulbs for Pots” article (October, page 
76), but it seems wasteful to me to 
throw the bulbs away after only one 
season of bloom. I ordered dozens of 
good-quality bulbs for a great showing 
in spring. Can I reuse the bulbs after 
putting them in the pot? 
—Enmily Carlson 
Seattle 


epitor’s note: Allium and daffodil bulbs 
can be transplanted into garden beds, as can 
Dutch hyacinths in areas with distinct winter 
chill. Pots of hybrid tulp bulbs may continue 
to bloom for two or three years, but flower 
quality and size diminish each year. To slow 
this decline, apply a complete fertilizer when 


flower buds appear in spring, and let the 


oo 
bulbs dry out after fohage withers in summer. 


It’s usually more productwe to plant new hy- 
brid tulips each fall. Another option 1s to use 
long-blooming botanical (species) tulips. 


Glowing front porch 
I was inspired by “Make a Glowing Gar- 
land” (October, page 133). I wrapped an 
orange rope light with autumn-leaf gar- 
lands and strung it across my front 
porch. It looks so warm and inviting 
now, I can’t wait for cold nights! 
—Coleen Dillon 
San Mateo, CA 


8 SUNSET 


Postcard from England 

I have received your magazine for 
some years through a subscription 
from my daughter, who lives in San 
Jose. When I have read my copy, it is 
passed to relatives, then friends, and fi- 
nally to my dentist’s waiting room. 
The receptionist tells me that quite of- 
ten patients ask when the next issue is 
going to arrive. 

I have been fortunate enough to visit 
your premises, but only the gardens 
were open. Maybe next time I visit, the 
house will be open as well. 

— Joan Poulsen 
New Forest, Hampshire, England 


EDITOR’S NOTE: The single best time to visit 
Sunset headquarters 1s during our Celebra- 
tion Weekend, May 15 and 16, 2004. Our 
gardens and test kitchen will be open, and you 
can enjoy demonstrations, hands-on projects, 
Jood and beverages, and more. 


Praise from New England 
I have been receiving Sunset for almost 
one year now and am ready to renew. 
We live across the country in Massa- 
chusetts, but my husband and I enjoy 
the food, gardening, and decorating 
ideas. The people out this way should 
see what they are missing. You have 

two devoted New Englanders. 
— Fudy Collins 
West Chatham, MA 


Honey lover shares her source 
I enjoyed “Liquid Gold” (September, 
page 132). Honeyville (800/676-7690 
or www.-honeyvillecolorado.com) in Du- 
rango, Colorado, has a fantastic selec- 
tion of honeys. I found them at a farm- 
ers’ market and now I order their 
stuff. I especially love their whipped 
honeys (raspberry and cinnamon fla- 
vors are my favorites). 

—Simone Carlen 


Edwards, CO 


Send letters to Open House, Sunset Magazne, 
80 Willow Rd., Menlo Park, CA 94025; 
fax them to (650) 327-7537; or email 
openhouse@sunset.com. Include your full name, 
hometown, and daytime telephone number. 





























































This month ] 
on Sunset.com =f 


Find thousands of Sunset recipes, pro-im 
jects, home designs, garden guides, | 
and getaways online. Subscribers nee Fi 
only log in once with their name or & 
account number. Single-issue buyers | ‘ 
(as well as subscribers) may use this — 
month’s password: HOLIDAYS Fy 


AOL users have automatic access. | 


Seta 
celebratior 


Here's a menu of 
innovative ideas ft 
your holiday table 
from the simple: 
placecardsto | 
season-topping iY 
centerpieces. ? 
www.sunset.con jj) | 


holidaytable si 


A gift—and a surprise 
Each of these em B 
three potted 
gardens isa 
beautiful gift, 
but just wait 
until the hidden 
bulbs, wild- 
flowers, and baby lettuces begin to grow, 
www.sunset.com/giftgardens 


Sample — 
the West | 
p Start witha 
chuckwagon 
chef's recipe for 
quail in cranbe 
sauce, then 
browse holiday 
menus from ou 
islands,.mountains, deserts, and coast. 
www.sunset.com/menus 


Sunset recipes 
on AOL 4 
AOL’s new Food section helps you oe 
dinner on the table fast, whether it’s — 
for a finicky family or holiday guests. | 
Equipped with a powerful search tool 
that caters to your personal prefer- 5 
ences, AOL Food delivers thousands } 
of tested recipes and menu-planning- 
ideas from Sunset and other publica- 


tions. AOL Keyword: Food al 


\iy 
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STEVE TERRILL 


Coastal 
Christmas 


The light blazing in Heceta 
Lighthouse at the tip of 
Oregon’s forested Heceta Head 
has been a mariners beacon for 
nearly 110 years. But only since 
1996 has the Queen Anne-style 
keeper’s house been lit too, and 
only for the holidays. Com- 
pleted in 1894 as a duplex for 
two assistant keepers and their 
families, the restored home is 
now a bed-and-breakfast that 
operates under contract with 
the U.S. Forest Service. In De- 
cember, community volunteers 
help decorate the house in Vic- 
torian Christmas style, and the 
public is welcome to drop by for 
cookies, hot cider, and_enter- 
tainment by local musicians. 
Victorian Holiday Open House: 
3-7 p.m. Dec 13-14 and 20-21; 
donation suggested, parking $3, 
B&B rooms from $125. From 
Florence, drive 13 miles north 
on U.S. 101 and turn left at Hec- 
eta Scenic Wayside to the park- 
ing area. 92072 U.S. 101; www. 
hecetalighthouse.com or (547) 
547-3696. —Bonnie Henderson 





Red Bliss with Goat Cheese, 


Prrenats, Sun Dried Tomatoes, 


& Kalamata Olives 
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Holiday 
\\ iE / ¥ j blooms 


Narcissus bulbs planted in a paint can 

will brighten someone’s life for weeks. 

i Cover a 1-quart paint can (about $1 

\ a at hardware stores) with wrapping paper, 

. yz securing the seam with double-stick tape. 
ss Guided by the depression 
in the can’s lid, trace and cut 
out a paper label, write your 

message, and attach to lid with double-stick 

tape. 3. Fill can halfway with sand. 

4. Place two or three paperwhite (shown) 

or other narcissus bulbs (about $5 for a 

10-pack) in the sand (roots down, points up). 

5. On a paper slip, offer advice for the 

giftee: To force bulbs, set aside lid and add 

water until sand is just moist. Place in sunny 
spot and keep moist; blooms in about seven 
ae 6. Tuck instructions in can, and, 
covering lid with a dishcloth, gently tap into 
place with a hammer. —Jil Peters 
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Green wood 
One of the most visible 
features in today’s eco- 
friendly homes lies right 
underfoot: the wood floor. 
Knowing how a wood is 
grown and cut is central 
to choosing a sustainably 
harvested product. One 
of the leading sources is 
EcoTimber, a company 
that seils flooring made 
from a wide range of 
Forest Stewardship Coun- 
cil (FSC)-certified woods, 
reclaimed woods, and 
wood alternatives (such 
as bamboo and palm). 
Its website offers good 
information, but visit its 
new headquarters in San 
Rafael, California, to see 
prefinished, engineered 
panels of maple, cherry, 
walnut, and white oak 
that lock together to make 
“floating” floors. You'll 
also find unfinished, solid- 
plank flooring of domestic 
woods and richly colored 
exotic lumbers. Eco- 
Timber’s prices are com- 
petitive with noncertified 
lumber. For more informa- 
tion, visit www.ecotimber. 
com or call (888) 801-0855. 
—Peter O. Whiteley 
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Brisket with “gh g - 
onion chutney ~~ 
nests in 

puff pastry, 


Party starters 


For a quick Hanukkah appetizer, we’ve combined the old take-advantage-of-leftovers 
approach (cooked brisket, in this case—one of our favorite foods this time of year) wi 


EASY a let-somebody-else-mix-the-dough strategy. If you don’t happen to have * 


SNACK cooked brisket, you can procure some from your favorite deli. Cooked 


chuck works well too, and it is available in the form of precooked pot roast in many 
supermarkets. If you’re keeping kosher, use puff pastry made without butter. 


Quick brisket puffs 41. Shred about 10 ounces cooked beef brisket or chuck (about 2 cups). 
Beat 1 large egg with 1 tablespoon water to blend. 2. On a lightly floured surface, with a floured rolling pi 
roll 1 sheet of thawed frozen puff pastry dough (half of a 17.3-0z. package) into a “16-inch-thick rectangle. 
Cut into 3-inch squares. 3. Mound about 1 tablespoon brisket in center of each square. Top with 12 
teaspoon prepared onion chutney and '% teaspoon fresh thyme leaves; sprinkle with salt and pepper. 
4. Pull corners of pastry over filling and overlap; brush tops with beaten egg to seal. Set on a baking shee 
Repeat with remaining sheet of puff pastry to roll out, cut, fill, and seal more puffs. Set on another baking 
sheet. 5. Bake in a 375° oven until golden brown, 16 to 19 minutes. Serve warm. Makes about 24 puffs. | MN) 
—Sara Schneia' ) 
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Discover this and our entire collection — : 
of women’s apparel, accessories and gifts, 
STORES ™ CATALOGS ® ONLINE 
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SUEDE JACKET HO6190 oye os Pe a 
TURTLENECK A01340 : 


MOLESKIN PANT  A01867 


YOUR PURCHASE OF $75.00 OR*MORE ee 
Use offer code WRC3113 when placing your order. If ordering online, please enter:the. 
offer.code at checkout» One offer per order, please; may not be Sonar atv me rD Non eats 


Pies 
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In a series of concerts 
across the country, 
hundreds of tuba players 
join to oompah their way 
through “Jingle Bells,” 
“Silent Night,” and other 
traditional tunes to cele- 
brate TubaChristmas. 
The annual celebration 
of all things tuba usually 
features every member 
of the tuba family, from 
the marching-band 
staple sousaphone to 
the concert-hall baritone 
to the rich-toned and 
odd-looking double-belled 
euphonium. Most of the 
concerts are held out- 
doors, and the audience 
is welcome to sing along. 
TubaChristmas 2003 
will be celebrated around 
the West; visit www. 
tubachristmas.com or 
call (812) 824-8833 to 
find a concert near you. 
—Katherine Gould 
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‘Twinkle time 


Anyone who has cruised through neighborhoods during the holidays has probably 
noticed that decorative lights are all the rage (see “All Aglow,” page 79). Lighting mant 
facturers have responded with a flurry of new designs that appeal to even the most 
sophisticated tastes. Here are a few of our favorites. Look for an array of light designs 
at discount centers (such as Target and Kmart) or any store that sells 
Christmas decorations. Clockwise from below left: Staracles are $15 for a 9-foot 
strand with 10 stars at Solutions (www.solutionscatalog.com or 800/342-9988); Candy Drop Light 
are $24 for a 15-foot length with 15 lights at Smith & Hawken (www.smithandhawken.com or | 
800/981-9888); rice lights are widely available, and RC Company (www.luminarias.com or 
800/356-7699) sells several colors for $20 for a 17- to 23-foot strand of indoor-only or indoor- 
outdoor lights. —Lauren Bonar Swezey 


WEST 
TREND 


Have fun with new 
holiday-light styles: 

Hang stars from branches, 
brighten a garland with 
candy drops, or embed 
tiny rice lights in your tree. 
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: mle Hahitat for 
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| Humanity® It’s the American Dream. To 0 
that dream. That's why, for ten years, we've partner 


our 100th anniversary, Andersen has committed to yi 
































THE SUNSET STRIP 


Best wrapping 


Each year, tons of gift wrap 

go to landfills after the holidays 
are over. Here are six easy ways 
to cut down on waste. 


Roll it up. Soft gifts like clothing 
can be rolled in sea-grass beach 
mats or bamboo placemats or 
sushi rollers. Tie them up with 
twine for a rustic, earthy look. 


Recycle old maps. Choose 
maps with favorite family 
destinations, then paste maps 
into scrapbooks or photo 
albums later. 


Color-photocopy family photos. 
Use a collage of pictures as gift 
wrap; then Grandma and 
Grandpa can hang it on the 
fridge. 

Fold cardboard tubes. Hide 
small gifts inside paper-towel or 
toilet-paper tubes and tuck in 
the tube ends. Brightly colored 
ribbons and gift tags complete 
the look. 


Use recyclable newspaper. 
Black-and-white text and 
graphics look sharp with red 
bows. Try Asian or European 
papers. 
Make the wrapping part of the 
gift. Try simple but sturdy wood 
or craft-paper boxes, picnic 
baskets, bamboo steamers, 
lunch boxes, Japanese bento 
boxes, or even plastic waste- 
paper baskets. 

—Mary Jo Bowling and 

Abigail Peterson 
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TIPS & TRIPS 


Northern California in December 


= SAN FRANCISCO Experience Dickens Feeling a bit Scrooge-like this holiday 
season? Treat yourself to Gerald Charles Dickens Performs A Christmas Carol in 
the recently restored Venetian Room at the Fairmont Hotel. Dine on holiday fare 
as the seasoned thespian provides a dramatization of A Christmas Carol, the perennial 
classic his great-great-grandfather, Charles Dickens, penned 160 years ago. Opt for 
either an afternoon-tea or dinner show. For a special treat, stay 
overnight and take advantage of a discounted hotel package. 

Dec 16-17; tickets from $60 adults, from $40 children ages 12 and under. 
(415) 772-5204. = NAPA VALLEY Have a Pinot weekend Life 
just got a little headier for Pinot Noir lovers, thanks to the new 
Pinot-only winemaking facility opened by Domaine Carneros. 
After a day of tasting, spend the night at the new 
Carneros Inn, which was scheduled to open in 
November. Though the lodging tab for one of 
the 96 private guest cottages is high—$375 

to $800 a night during the low 
season—you don’t need to be a 
guest to have a meal at the inn’s 
Boon Fly Café. Or explore the 
property’s native flora and apple 
orchards. Domaine Carneros: tasting 
room open 10-6 daily; free tours, 
tasting fee for wine; 1240 Duhig Rd.; 
www.domaine.com or (707) 

257-0101. The Carneros Inn: 

4048 Sonoma Hwy.; www. 
thecarnerosinn.com or (707) 299-4900. 
= SAN FRANCISCO Visit Levi 
Clever commercials—like the clip of 
a bronzed, burly, Burt Lancaster—hke 


















A Christmas * 
Carol comesi_ 
to life at the * 
Fairmont 
Hotel. 


man diving in and out of swimming pools wearing nothing but a pair 
of Levi's jeans—are among the highlights of the new visitor center at 
Levi Strauss & Co., opened in May to commemorate the brand’s 
150-year anniversary. Visitor center: 10-5 daily; free; Levi Strauss Plaza, 155 

Battery St.; www.levistrauss.com or (800) 872-5384. a SACRAMENTO Play with ABCs 
Kids can practice their ABCs while learning about plants at the Alphabet Garden in 
Fairytale Town. The garden features each letter of the alphabet surrounded by plants 
beginning with that letter. “Kids love to find the plants that spell out their name,” says _ 
executive director Kathryn Fleming. Call for hours and admission prices. 3901 Land Park Dr. 
www.fairytaletown.org or (916) 264-5233. —Kristine M. Carber, Amy McConnell, Mimi Towle : 
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KitchenAssistant 


Enter an ingredient or 
a recipe title: 


Find Recipes 
¢ ENHANCED SEARCH 
4 BROWSE RECIPES 
4 BROWSE MENUS 
«MY KITCHEN 


¥ Favorite Cookbooks 
> Favorite Menus 


dinner tonight 
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Chicken with Leeks 





You’ve Got Food 


Introducing a new, « ony yreh 
online food resource for bus ; 
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COURSES 

™ Main Dishes 
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Thanksgiving 
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™M Roast 


From the pages of Souther Living 














Apple-Maple Cake 
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MAIN INGREDIENTS 

WM Fruits 

COURSES 

WM Desserts 
CONVENIENCES 
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WM Bake 

















From the pages of REALSI M PLE 


This holiday season AOL Food invites you to serve up crowd-pleasing, 
kitchen-tested recipes direct from the pages of your favorite publications. 


Meet Kitchen Assistant, AOL's exclusive online cooking resource. 


Kitchen Assistant can recommend recipes, help you design, print and 


present special-occasion menus or simply figure out what’s for dinner 
tonight (and show you how to get it done fast!). And it’s only on AOL. 


AOL Keyword: Food 
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E - very December I make a pilgrimage to San Francisco’s 

1S SIO | ) Mission District, where I become a shameless 
callejera—a person who loves to hang out in the street. 

I prepare by putting on thick-soled shoes (for pounding the 

sidewalks) and hauling out an enormous mesh shopping 

eC Al i e bag for all the loot that I'll ug home. I ride the BART 
train to the 16th Street Mission station, where I ignore the 


pigeons, trash, and panhandlers and prepare myself for a day 
aste the many flavors of San Francisco's of poking into every storefront and taking in the characters 
ission District melting pot in this lively theater known as the Mission. The timing of 
this little adventure is key: As Christmas nears, the streets 
here fill with the scent of tamales, the shimmer of candles 
and sacred hearts, and the sounds and flavors of “back 
fs home”—wherever that happens to be. 
) For Savas Deligiorgis, a journalist as well as the owner of 








Chiori Santiago = Photographs by Ed Kashi 
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TRAVEL 


Must-do’s in 
the Mission 


Shops and markets 
@ Hellenic American 
imports. Closed Sun. 
2365 Mission St.; 

(415) 282-2237. 


@ Encantada Gallery 

of Fine Arts. Closed Mon. 
904 Valencia St.; 

(415) 642-3939. 


© Laku. Closed Mon. 
1069 Valencia; (415) 695- 
1462. 


© Casa Lucas Market. 
2934 24th St.; (415) 826- 
4334, 


© La Palma Mexi- 
catessen. 2884 24th; 
(415) 647-1500. 


© La Victoria Bakery. 
2937 24th; (415) 642-7120. 


Good eats 

The neighborhood’s 
dining options are limit- 
less, but here are a few of 
our favorite quick stops. 


@ St. Francis Fountain. 
Burgers, malts, and ice 
cream concoctions in 

a retro setting. 2807 24th; 
(415) 826-4200. 


© Ti Couz. Crépes 
stuffed with cheese, 
mushrooms—you name it. 
Sit at the counter fora 
quick bite. 3108 16th St.; 
(415) 252-7378. 


© @ We Be Sushi. Tiny 
as an authentic Kamakura 
cafe; reasonable prices 
and a sushi lunch special. 
1077 Valencia: lunch 
Mon-Fri, dinner daily; 
(415) 826-0607. 538 Valen- 
cia: lunch, dinner daily; 
(415) 565-0749. 
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Hellenic American Imports, home is Greece. Per- 
fumed by the scents of oregano, incense, and 
feta, his shop offers sweet Christmas tsoureki 
bread and koulouria, holiday cookies “that every 
Greek lady makes at home,” Deligiorgis says. 
At night he hosts a Greek American radio 
show, “so during the day you'll find me selling 
a pound of olive oil and interviewing the am- 
bassador of Greece at the same time,” he says. 
And if you show the slightest interest in any- 
thing Greek, Deligiorgis is likely to jump from 
behind the counter to wrap you in a bear hug. 
Next stop is Encantada Gallery of Fine Arts on 
Valencia Street, where shoppers are handed a 
cup of hot, fragrant, nonalcoholic ponche 
(punch) to sip while ogling the universe of toys 
and tin ornaments that fill every inch of wall. 
“It’s like aromatherapy,” owner Mia Gonzalez 
says of the spicy libation cooked up every De- 
cember by her husband, Gonzalo. “It warms all 
the senses.” If Gonzalo’s ponche leaves you 
yearning for more, the gallery offers a Decem- 
ber 14 cooking class ($65) in which you can 
learn to make it and Christmas tamales too. 
This month the Gonzalezes assemble their 
annual tribute to Mexico’s patron saint, La 
Senora de Guadalupe (her day is December 
12). Pamtings, carvings, and prints depicting 
the radiant saint make for stocking-stuffer 
heaven. If you’re not in the market for 
saint paraphernalia, consider lead-free ceram- 
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ics, cookbooks, Mexican wrestler masks, i} 
nacimientos (créche scenes). 

Farther south-on Valencia, Yaeko Yamashi 
bends over the sewing machine tucked in } 
rear of her shop, Laku. Yamashita stitc 
slippers, hats, and pillows with personally 
whimsical inventions of velvet and brocade 
fake fur and pompoms. 
A moveable feast 
At some point in the day, my thoughts turn} 
food. Twenty-fourth Street is one of the M | 
sion District’s shopping thoroughfares, and 
also my destination for the green plantai) 
malanga, yucca, and other Caribbean veg 
bles I need to make Puerto Rican pastel 


| 
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ol cru! 


NCL show you how different cruising can be. With Freestyle 
ising,” you have the freedom to choose what to do and when 
do it. Freedom to dine in as many as 10 different restaurants 
it no fixed seating and your choice of dining companions. 
‘Beedom to dress as you please. Freedom to follow your own 
Ihedule or none at all. NCL gives you more freedom for every 
of your cruise. It’s Freestyle Cruising and it’s only from NCL. 


z 
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Mission 

gift list 

1. Tin nacimiento that folds 
up like a laptop computer 


($34). Encantada Gallery 
of Fine Arts. 


2. Hand-painted, gold- 
embellished saint icon 
($45). Hellenic American 
Imports. 


3. Soft velvet slippers 
(from $58). Laku. 


4. A tour of Mission Dis- 
trict murals (11 and 1:30 
every Sat and Sun; $12). 
Precita Eyes Mural Arts 
Center: 2981 24th; 

(415) 285-2287. 


5. Tickets to a show 
($18-$32). Brava Theater 
Center: 2789 24th; 

(415) 647-2822. 


6. Too Many Tamales, 

a Christmas tale for 
children, by Gary Soto 
($6.99). Modern Times 
Bookstore: 888 Valencia; 
(415) 282-9246. 


7. A “Lucha libre” T-shirt 
silk-screened with images 
of Mexican wrestlers by 
local artist Chucho 
($16-$18). Galeria de la 
Raza: Closed Mon-Tue. 
2857 24th; (415) 826-8009. 


8. A Spanish-language 
Christmas album (from 
$15). You may find a copy 
of Celebremos Navidad, 
by Puerto Rican string 
master Yomo Toro. 
Discolandia: 2964 24th; 
(415) 826-9446. 

9. A silvery tillandsia 
bromeliad ($3-$30). Pax- 
ton Gate: 824 Valencia; 
(415) 824-1872. 
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seasonal delicacy that is the island’s version of 
tamales. At Casa Lucas Market, manager Arturo 
Felix piles these essentials in enticing pyramids 
right at the entrance. Pinatas sail overhead. 
Terra-cotta comales (pans) and casseroles are 
stacked in towers, molcajetes (mortars) and tortilla 
presses hide in the shadows. 

If you’re not gathering ingredients for cook- 
ing at home, walk across the street to La Palma 
Mexicatessen. The line at this grocery and 
take-out food establishment typically moves 
briskly as veteran shoppers order in staccato 
Spanish. In the background, women slap hand- 
fuls of masa into rounds and bake them on 
huge iron griddles. The Mexicatessen long ago 
expanded its menu to satisfy changing demo- 
graphics; in addition to fresh-made tamales, 
pick up Central American nacatamales—tamales 
wrapped in banana leaves—and Salvadorean 
pupusas, thick corn masa stuffed with savory 
filling and pan-fried. Weekend specials include 
birria (goat stew) and fiery pozole. 

Pan dulce (sweet bread) lovers have plenty 
to choose from in the Mission. At 51-year-old 
La Victoria Bakery, I find not only the sweet, 
traditional breads, but also gooey tres leches 
(three milks) cake and rosca de reyes, the 
egg yolk-filled bread decorated with fresh 
and dried fruit and eaten on Three Kings’ 
Day (January 6). A baby Jesus doll is baked 
inside; whoever finds it has to host a party 


















































ab a treat at Li 
Victoria Bakery, o 
browse at Moder! 
Times Bookstore 


on February 2—the Candelaria holiday. 

One last stop is required, right about t 
time my feet begin to hurt and my shoppi 
bag is dragging along the ground. St. Fran 
Fountain has fed generations of first dat 
prom nights, and birthdays since it opened# 
1918; when it closed briefly last year, its fa 
mourned the passing of its weathered woy 
booths and greasy grilled-cheese sandwich 
Peter Hood, who bought the place with b 
ness partner Levon Kazarian, says th 
worked hard to keep its original look while » 
viving it by adding a modern kitchen that sj 
cializes in “diner-esque American cooking’ | 
burgers, grilled sandwiches, homemade sovj 
and a few oddities such as an ice cream fle 
made with Guinness Draught. Me, I'll settle: 
with the hot vanilla shake, a blend of hot a 
cool, old and new, unexpected and tried-ar 
true—a lot like the neighborhood I love. 
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Surf's up in blue Hawaii 


See the West’s biggest waves—and the world’s best surfers— 
at classic beaches along Oahu’s fabled North Shore 





By Alex Salkever = Photograph by Jim Russi 


ou can’t find Rocky Point on 
standard road maps of Oahu. 
But every surfer worth his salt 
knows how to get there: The path is 
next to Sunset Beach Neighborhood 
Park and across the road from the 
restaurant with the giant tiki standing 
sentry on Kamehameha Highway. 
Walk down the sandy track past 
plumeria trees to the secluded, shady 
beach. Right there, for as long as the 
winter break lasts, you'll find some of 
the most radical surfing on the planet. 
It all gets started in November, as 
winter surf begins to build along the 
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island’s North Shore and surf pros be- 
gin arriving in Honolulu with bags of 
boards. They’ve come to tune up for 
the Vans Triple Crown of Surfing, which 
includes two of the world’s biggest 
back-to-back surf contests. The compe- 
titions run through mid-December and 
draw thousands who watch from the 
sand; other surfing contests take place 
as well, occurring almost weekly 
through mid-January. Still, locals and 
savvy visitors know that some of the 
best surfing and surf watching in 
Hawaii can occur here almost any day. 

One good beach is Rocky Point. 





















When the pros want to rip a new aen! 
or try risky freestyle moves that the) 
haven’t perfected yet, they go to Roa ¥ 
es. “At contests, they play it pretty safe! 7 
says Guy Pere, a soft-spoken Honolui} 
lifeguard stationed on the North Shor 
and an accomplished semiprofession| 
surfer. “But they risk it all when heya a 
free surfing to try new stuff.” 





Epic surf 
During the winter, powerful Nory 
Pacific storms send monster swe! ? 
south to crash onto the coral reefs ~ 
the North Shore. Between Novemb’ 
and February, the surf often reach’ 7 
12 feet or more from trough to peak’ 
about triple the average summ)}) 
height—and can rise above 30 feet or 
handful of days. “In the winter, you fe. 
this buzz out there in the lineup,” Pe} 
says. “The ocean looks different—mo |7' 
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jive and moving constantly. The spray 
yom the waves is so nee it seems like 
nere is fog on the water.” 

| To truly appreciate the majesty of 
ii scene, it helps to immerse yourself 
the local surfing culture before hit- 


ing the beach. Among the vintage pho- 


s and exhibits of the North Shore Surf 
| irl Museum, visitors will find 
eautiful old balsa boards from the 
950s and images snapped during epic 
ays of surfing history. At Strong Cur- 
ent, classic surfboards from the ’60s 
y legendary shapers such as Dewey 
Neber hang from the ceiling. The shop 
wovides maps with mileage to surf 
reaks, and owner John Moore loves 


| p talk history. Next door, stop for a 


emonade and shoestring fries at Kua 
ina Sandwich Shop, a laid-back burger 
yalace where the walls are lined with 
tographed pictures’ from notables 


| 
| 
I * 
; 
| 
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Surfing and 
surf watching 


North Shore beaches are 
extremely dangerous in 
winter; even wading can be 
treacherous. Bring binocu- 
lars, sunscreen, and drinking 
water; don’t leave valuables 
in your car. For a travel plan- 
ner, contact the Oahu Visi- 
tors Bureau (877/525-6248 
or www.visit-oahu.com). 


@ Hale‘iwa Ali‘i Beach 
County Park. A classic 
right-hand break that’s best 
on days with lighter winds. 


© Laniakea. On a big north 
swell, this impressive right- 
hand wave can be the best 
on the North Shore. 


© Waimea Bay Beach 
County Park. On rare days, 
big-wave warriors gather 

to ride 50-foot faces. Good 
viewing from cliffs above 
and the beach below. 


@ Off the Wall. Favorite 
spot for hot-dog surfing 
100 yards west of Banzai 
Pipeline. 


© Banzai Pipeline. Barrel- 
ing right and left waves 
break very close to the 
beach; park at ‘Ehukai 
Beach County Park. 


@ Rocky Point. This high- 
performance left and right 
break is just yards from 
shore; good only on 
medium-size surf days. 


@ Sunset Beach. A big, 

long right that breaks far out; 
the best place to see grace- 
ful carves on gigantic faces. 


Competitions 

Vans Triple Crown of 
Surfing. Schedule on web- 
site is updated at 7 a.m. daily 
through mid-December. 
Vehicle traffic can be heavy; 
go early and bring drinking 
water and food. www. 
triplecrownofsurfing.com 

or (808) 638-7700. 


Other contests. Check 
with surf shops on the North 
Shore; lifeguards usually 
know where the pros are 
practicing. Surf report and 
competition information: 
(808) 596-7873. 






poe up a ‘el 
a a i 7 if 
ete eeu Kamehameha a 
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In Hale‘iwa 

Kua Aina Sandwich Shop. 
11-8 daily. 66-214 Kame- 
hameha Hwy,.; (808) 637- 
6067. 


North Shore Surf & 
Cultural Museum. 

11-6 Wed-Mon. 66-250 
Kamehameha Hwy., North 
Shore Marketplace; (808) 
637-8888. 


Strong Current. 10:30-6:30 
daily. 66-208 and 66-214 
Kamehameha; (808) 637- 
3406. 


Surf-n-Sea. Lessons at 
mellow breaks. 9-7 daily; 
$69 for three-hour group 
lessons (includes use of 
board). 62-595 Kame- 
hameha; (808) 637-9887. 









such as Ken Bradshaw, who rode the 
biggest wave ever, an 85-footer. 

You probably won’t see waves that 
big at the Triple Crown, but you might 
feel the tension building as the first of 
its three segments (each of which has 
both men’s and women’s events) gets 
under way. Each event comes down to 
a 4-day contest that can take place any- 
time during a 12-day waiting period, 
when promoters try to gauge the surf 
and pick the best day to start the com- 
petition. The waiting amounts to ex- 
tended torture for the contestants, and 
during that time, they migrate to the 
targeted break to hone their chops. 

The first event is the Hawaiian Pro at 
Hale‘iwa Ali‘i Beach County Park 
(Nov 12-23), followed by the Rip Curl 
Cup at Sunset Beach (Nov 24—Dec 7). 
The last leg features the jewel of the 
Triple Crown, the Pipeline Masters at 


Banzai Pipeline (Dec 8-20). Set at per- 
haps the most dangerous surf spot in 
Hawai, Pipeline’s huge, tubular break 
was featured in recent movies like Blue 
Crush and Step into Liquid. Pipeline Mas- 
ters is where top pros like Kelly Slater 
and Andy Irons go head-to-head on 
20-foot top-to-bottom peaks. 

Of course, the locals know you 
don’t need a contest to get a great surf- 
ing show here. As lifeguard Pere will 
tell you, “The competitions are excit- 
ing, but the free surfing on the North 
Shore is an amazing thing to watch. 
People just go for it.” 

Back at Rocky Point, surfers hurry to 
catch the evening glass-off, when the 
winds die down and conditions are per- 
fect. Rushing down the path, they hurl 
themselves into the water to catch what 
they hope will be the perfect wave. 
They’ve come to the night place. 
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RAVEL - NORTHERN CALIFORNIA DAY TRIP 


Small-town 
Silicon 
Valley 


Visit San Jose’s First Street 
for holiday shopping and fun 


By Chiori Santiago 
Photographs by E. Spencer Toy 

t may be the center of Silicon 

Valley, but during the holidays, 

downtown San Jose remembers its 
small-town past. In the 1950s, local 
businessman Don Lima drew a crowd 
just by setting up a Christmas display 
in front of his funeral home. That 
simple gesture has blossomed into 
Christmas in the Park (ree; at Plaza de 
Cesar Chavez, along Market St. between San 
Carlos and San Fernando Streets), a kitschy 
wonderland that draws more than 
400,000 spectators every December. 

Beginning December 5, an animated 
Victorian village pumps out enough 
cheer to make Scrooge smile, while a 
large Nutcracker display stops shoppers. 
The sight of more than 400 decorated 
trees, some festooned with paper an- 
gels and foil stars made by kindergart- 
ners and Girl Scouts, lets you recall 
life before pagers and the Internet. On 
December 5, a tree-lighting ceremony 
at 5:30 brightens the night. Two days 
later at 8:30 A.M., the San Jose Holiday 
Parade makes things even livelier. 
After taking in these festive displays, 

round out a day by exploring nearby 
First Street’s cultural corridor, where 
restaurants, theaters, shops, and muse- 
ums share a downtown so compact that 
it’s easy to tour on foot. Museum stores 
and galleries offer special wares and dis- 
count prices during the city’s Downtown 
for the Holidays shopping event, so you 
can tackle your gift list while checking 
out an exhibit or two. 


30 SUNSET 















Sire) Melee ime Eres 
imthemall across.frony & 
Plaza de César Chavez L| 

find gifts in the San Jose) ' 

Museum of Art’s store) 





First Street facts 

WHEN: Christmas in the Park is Dec 5—Jan 1. 
contact: For information on free parking and | 
shops participating in Downtown for the Holidayy 
contact the San Jose Downtown Association 
(www.sjdowntown.com or 408/279-1775); for 
other information, contact Christmas in the Pa# 
(www. christmasinthepark.com or 408/995-6635 













































At the San Jose Museum of Art (closed 
Mon; free; 110 S. Market; 408/271- 
6840), view more work from Califor- 
nia artists, then pick up sleek glassware 
and handmade jewelry from the shop. 
If you find yourself inspired by the 
contemporary Hawaiian quilts at the 
San Jose Museum of Quilts & Textiles 
(closed Mon; $5; 110 Paseo de San Antonio, 
408/971-0323), buy a book on quilts or 
an embroidered jacket to give as a gift. 

Another unusual gift source is Cur- 
tain Call (call for hours; 101 Paseo de San 
Antonio; www.srep.com or 408/367-7200), 


the store at the San Jose Reperto: 
Theatre, where marionettes and pw 
size playhouses let you stage your ov 
production. 

When it’s time for some fresh a: 
grab your skates and head for Dow 
town Ice (Nouv 21-Fan 19; from $7, | 
to rent skates; on Market at Viola Ave.). fi 
one block south of Christmas in t} 
Park, you can glide on ice unc 
the stars. Finally, get a glass of cha) 
pagne at the Wine Galleria (377 S. F 
St.; 408/298-1386), and toast the :} 
phisticated side of a once-small town | 





Pa 


MY Ave sahilsfariiten MOTTE 


eon) 


Thanks to the critically 
acclaimed dishes and 
carefully selected wines 
at Rivoli restaurant, 
chef Wendy Brucker 
has become one of 
the Bay Area’s culinary 
stars. During a recent 
visit to Sonoma County, 
Wendy explained why 
food lovers such as 
herself find spending 
a few days here such 


a delicious experience. 
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Sr offer eget sstetgl totes 


i - -$unset.com offers ideas for great 

| ae ‘winter hikes, Grand Canyon getaways, 
|) | Seer ieho ati spirit-raising adventures 

| | throughout the West. 


www.sunset.com/wintertrips 
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Mad about wed 


Celebrate the Japanese New Year with a traditional treat 






i 

a ; for 
Ae) eae SS Osh 
‘amily members to oa Ea 


prepare mochi ai 
Benkyodo eee mi 


By Chiori Santiago = Photographs by Kristen Loken br 


t’s chewy, it’s gooey, and it looks 

about as appealing as library paste. 

But around New Year’s Day, 
when people are lined up impatiently 
to get it at Benkyodo Company in San 
Francisco’s Japantown, you’d think 
that moc was worth its weight in gold. 
This pounded-rice dough is an integral 
part of Japanese New Year, which is 
celebrated January 1 to 3. 

What happens to all this mochi? It 
can be eaten in a variety of ways, in- 
cluding a traditional New Year’s soup 
called ozoni, which features chunks of 
mochi. It’s also crucial to the okasane, a 
pyramid of tangerine-decorated mochi 
rounds that represents (take your pick) 
purity, abundance, or good luck or is 
used as an offering that’s placed in a 
family shrine. The fact is, some Japan- 
ese Americans, including my mother, 
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don’t remember what mochi signifies: Pita 
just as all those people in Times Squat: 
on New Year’s Eve don’t really kno dt (0 
why they’re singing the Scottish fciljlja 
song “Auld Lang Syne” while waitii} : 
for a ball to drop. mh 

The real point of these rituals, I thin/}an 
is togetherness—a unity of commupi; 
hopes and dreams ushering in a n¢ a 
year. That’s how I feel when I join tite 
mochtloving fraternity picking up 7 et 
ders at Benkyodo. The pastry shop I Mie 
been a fixture in Japantown since 190) Pix 
Most of the year, folks stop by for Ii, 
tea and a dozen manju (sweet bean-fill mM I 
pastries usually made with mochiko My Ye 
rice flour). The week after Christm if af 
manju production stops while ownt) Fine: 
and brothers Bobby and Ricky Ol) 
mura use a machine to pound out &/ 
pounds of mochi a day. “It gets hecti 7) 


} 





Wg 













youNding 
yarties 


pantown Peace Plaza. 
articipation in the mochi 
UNding is allowed. Dec 217; 
3e. In Japantown on Post St., 
tween Laguna and Fillmore 
eets, San Francisco; (415) 
N7-4573. 

panese Community and 
ultural Center of Northern 
alifornia. Pound mochi at 
Nae Oshogatsu (New Year) 
Vepstival. 77 A.v.—3 p.m. Jan 10; 
Nigeee, 7840 Sutter St., San Fran- 
Wlsco; (415) 567-6255. 


bby says in characteristic understate- 

nent. But the entire mochi mountain is 

xely to be gone by day’s end, so ad- 

ince orders are a must. 

|For a more hands-on mochi en- 
iig@eounter, check out a mochitsuki—mochi- 
Soul unding party—held at some churches 
gad community centers in December 
gad January (see “Mochi-Pounding Par- 
yiiges,” above). Mochi lovers gather to 
atch a hefty wood mallet being 
I hie ed into a tub of steamed rice 
ml bile a daring and experienced person 
mith wet hands reaches in to turn the 
singlass before the next knuckle-crunching 
wp wallet slam. Rows of helpers then tear 
wpe the warm mochi and cake it with 
¢limstarch before rolling it into balls for 
ger hands to grab. 
i) My mom used to tease that on every 
jimlew Year, we had to eat one for each 
jmear of our lives, but I’ve never met 
ywimayone who did so and survived. 
y 0) Benkyodo Company: 8-5 Mon-Sat and 
yee 28; 1747 Buchanan St., San Francisco; 
etl5) 922-1244. 
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More THan Art, A MASTERPIECE 


ANOLON COMMERCIAL CLAD 
CoMMERCIAL [RI-PLy Clap ConsTRUCTION WITH ERGONOMIC 
HoLttowCore™ HanpDLes 


ANOLON 
The Gourmet Authority 


AVAILABLE AT THE Bon MarcuHé, CHEr’s CATALOG 
AND OTHER FINE RETAILERS, 


VisIT US @ ANOLON.COM OR CALL I 800 388-3872. 





BUY YOUR FAVORITE HISTORIC COVER 


For a limited time, use your MasterCard® 
and receive an exclusive 10% discount on 
Sunset posters. To receive this discount, 
call 1-800-227-7346 and ask 
for Ext. 5570 on 

weekdays, 

between 9 am and 


4 pm Pacific Time 


If paying by check, 

make payable to: Sunset Publishing 
Corporation and mail to Sunset 
Magazine, Attn: Posters, 80 Willow Road, 
Menlo Park, CA 94025. 


Indicate which poster(s) you would like to 


a order by specifying poster month and 


year. The shipping charge is per order, 
Sunset 
not per poster. 
THE ART OF SUNSET POSTER 
24” X 36” $10.00 


MAC Th animes nC lstielefetecs cat) 
to view other posters in this special collection. 

















GIF'T'S AS GREAT AS THE OUTDOORS. 


Looking for gifts they'll really love (and actually use)? REI has thousands of 
choices with gear and apparel that's tested, trusted and guaranteed. Plus, REI has 
the expertise, both in-store and online, to help you find the perfect Self-Arresting f= | 
Ascender for your rock-climber sister. Even if you have absolutely no idea what www.rei.com: 
that means. It’s the thought that counts, but a really cool gift doesn’t hurt either. 
















ty Harriot Manley 


t’s a drizzly December morning, 
but Debbie Warren doesn’t mind. 
Pausing beneath a canvas stall at 
ne Marin County Farmers’ Market in 
an Rafael, she shakes drops of water 
om a bunch of rainbow chard. “Rain 
r shine, I’m here,” Warren says of her 
Isits to the twice-weekly market. “I 
sel a little sad if I can’t make it, like 
ve missed seeing a friend.” 

And she’s not alone. ‘Toting umbrel- 
as along with their mesh bags, savvy 
and hardy) shoppers are benefiting 
rom an increasing number of year- 
ound farmers’ markets. “Over half of 
ur markets stay open all year now,” 
otes John Silveira, executive director 
f the Pacific Coast Farmers’ Market 
Association. “We have fewer stalls, 
ut the ones that stay are stretching 

t the season with more varieties and 
election.” 

Holiday shoppers take note: Farm- 
rs’ markets are wonderful places to 

t together unique gift baskets. Look 
br olive oil, preserves, and spiced nuts, 
ong with produce and handmade 
rafts. 

Here are nine standout year-round 
harkets in or near the Bay Area. Visit 
ww .cafarmersmarkets.com for statewide 

tings. 


entral Valley 

avis Farmers Market. Indulge in citrus 
arts from Ciocolat (Saturdays only) or 
isit Michael’s Creations for hand- 
afted wood sushi sets. 2-6 Wed, 8-1 
at. Central Park (between Third and Fifth 
treets on C St.); (530) 756-1695 or www. 
auisfarmersmarket.org 
unday Downtown Market, Sacramento. 

rchase creamy Beauregard yams 
om Canisso Farms or white pome- 
fanates from Tamano Farms. 8-noon 
jun. Corner of Eighth and W Streets; 
yww.califorma-grown.com or (916) 688- 
100. 
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Year-round plenty 


rind great treasures at these winter farmers’ markets 


East Bay 

Concord Certified Farmers’ Market. Pick 
up oranges from Diaz Farms or bread 
from Mercy Bakery. 10-2 Tue. Todos 
Santos Park (Willow Pass Rd. at Grant 
St.); www .pofma.com or (800) 949-3276. 
Jack London Square Certified Farmers’ 
Market, Oakland. Don’t miss sweet- 
potato pie at Dot’s Bakery and crafts 
from the adjacent Oakland Artisan Mar- 
ketplace. 10-2 Sun. Broadway at Water 
St.; www.pofma.com or (800) 949-3276. 
Pleasanton Certified Farmers’ Market. 
Garlic-jalapeno relish from Sister Sarah 
packs a punch. 9-1 Sat. W. Angela and 
Main Streets; www.pofma.com or (800) 
949-3276. 

Saturday Berkeley Farmers’ Market. 
Visit Covelo Farms’ booth for dried- 
flower wreaths. The market hosts holi- 
day craft fairs December 6, 13, and 20. 
10-3 Sat. Center St. at Martin Luther King 
Fr. Way; www.ecologycenter.org/bfm/index. 
html or (510) 548-3333. 


North Bay 

Marin County Farmers’ Market, San 
Rafael. Try sweet oranges from Bill 
Ferry Ranches; also check out excep- 
tional crafts. 8-1 Thu and Sun. Marin 
County Civic Center (Civic Center Dr. at N. 
San Pedro Rd.); (800) 897-3276. 


San Francisco 

Ferry Plaza Farmers Market. Bring home 
potatoes from Little Organic Farm and 
mandarins from Lagier Ranches. 8-2 
Sat, 10-2 Tue, 2-6 Thu; Garden Market 
9-3 Sun. Embarcadero at Market St.; 
www.cuesa.org or (415) 291-3276. 


South Bay 

Santana Row Certified Farmers’ Market, 
San Jose. Sample organic Asian pears 
at Kashiwase Farms or warm tamales 
from Alonso’s. 9-2 Sun. Stevens Creek 
and Winchester Boulevards; www pofma.com 
or (800) 949-3276. 
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| MOBILITY ZIP PULLOVER - This is the perfect 
mpanion for an active lifestyle, 


ae RELALPINE PACK - Bring it with you when you he: 


«for the hills. The pack is perfect for ae skiing 0 
os other mountain sport, 
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‘The caves 
of Napa 


Underground tours and 
tastings at five valley wineries 


By Lora J. Finnegan 
Photograph by Thomas J. Story 





apa Valley’s wineries are go- 

ing underground. Scores of 

vintners now boast barrel- 
storage caves. While the idea of aging 
wine in a cool, dark subterranean 
warehouse isn’t new to the wine coun- 
try—barrel-storage caves have been ex- 
cavated here since the late 1800s, when 
Chinese laborers dug them by hand— 
they've been rediscovered by today’s 
wineries. Not only is it now cheaper 
and easier to dig a new storage facility 
than to build one aboveground, but, 










\ 
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because cave temperatures hover at 
about 59° year-round, they’re ideal for 
aging wine. 

Some caves are decorated for the 
holidays; a few even host events. Of 
special note are the Carols in the Caves 
concerts by musician David Auerbach, 


who plays holiday music on the dul- 
cimer and other ancient instruments. 


Ca 











is only 


Sunset customer service is now available online for your personal 





To take advantage of our online customer service just go to ea ered = 


Subscriber 
services 


® 


e Pay your bill 
¢ Renew your subscription 


« Change your address 
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convenience—24-hours a day, everyday of the year! With online 


customer service you can: 


WWw.sunset.com and click on our “Subscriber services” area. 


www.sunset.com/customerservice 
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e And much, much more! 
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_ inthe cave at! 
Rutherford Hill Winery . 


















Dec 13-14 at Hans Fahden Vineyards i 
Calistoga; Dec 20-21 at Fraaer Winery (pu 
Napa; and Fan 3-4 at Clos Pegase Wine§' 
in Calistoga. For tickets ($38) and a fig’ 
schedule, visit www.carolsinthecaves.com i 
call (925) 866-9559. atl 

See page 37 for Napa’s oldest ani§ 
most interesting wine caves. Vii 
www.napavintners.com for a full list. 


il 



































ALISTOGA 

) Schramsberg Vineyards. 
first dug out by hand in the 
870s and 1880s, the cave walls 
Meyear a black, lacy lichen that 
ives the place a supernatural 
BS pir—you half expect a bat to fly 
Mut. The tour reveals the mys- 
myries of the méthode champenotse— 
he traditional method of mak- 
ng Champagne and some 
sarkling wines. wHere: 1400 
ramsberg Rd. Hours: 10-4 
aily. tours: By appointment; 
mec, $20 tasting. contact: www. 
Mebhramsberg.com or (707) 942-6668. 


ni) UTHERFORD 

me) Rutherford Hill Winery. 
ine of the valley’s most exten- 
lah bve, Rutherford’s cave stretches for a mile and holds more 
waan 8,000 oak barrels. Tour the cave, or buy a bottle of 
Merlot and enjoy a picnic at tables overlooking the Napa 
a alley. This month there also will be candlelit tours (call for 
ietails). wHere: 200 Rutherford Hill Rd. hours: 10-5 daily. 
fours: 11:30, 1:30, and 3:30 daily; $10 including tasting. 
Jontact: www.rutherfordhill.com or (707) 963-1871. 





jountvitte 

) Cliff Lede Vineyards/S. Anderson. Punched into dark 
}rown rhyolite, the three caves are candlelit, with cathedral 
leilings and cobbled floors. See a demonstration of hand- 
ddling (in which bottles of sparkling wine are rotated) and 
ample some bubbly inside the cave, then stroll past vine- 
lards to the tasting room. were: 1473 Yountville Cross Rd. 
fours: 10-5 daily. tours: 10:30 and 2:30 daily; $10 including 


isting. contact: www.cliffledevineyards.com or (800) 428-2259. 


APA 


) Pine Ridge Winery. The 1/2-mile-long cave here is a cool, 
| rving tunnel anchored by a massive Dale Chihuly glass 
culpture. Want to feel like a VIP? Take the Hillside Room 
dur and enjoy barrel tastings and the current vintage 
ccompanied by fine cheeses. wHere: 5901 Silverado Trail. 

“fours: 10-4:30 daily. tours: By appointment; $20 

- ficluding tasting, $30 Hillside Room tour and tasting. 

| lontact: www.pineridgewinery.com or (800) 575-9777. 

» P Jarvis Winery. The dazzling manmade cave here has an 
idoor stream, a waterfall, and giant crystals (including a 5- 
dot amethyst from Brazil), and there are $75 Cabernet 
‘auvignons to taste. You'll see the entire winemaking opera- 
on—it’s all inside the cave. wHere: 2970 Monticello Rd. 
ours: By appointment. tours: By appointment; $15 classic 
dur includes tasting of two wines, $25 Bacchus tour includes 
dur wines. contact: www.jarviswines.com or (800) 255-5280. 
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Nob Hill | 6:00 pm | 





























































ee i ees 


about San Francisco 


Some say it’s the Golden Gate 
Bridge at sunrise. Others say 

it’s riding the cable car up 

Nob Hill at sunset. Or alfresco 
dining in North Beach at ci 
What do you say? 

Call 1-888-STAY-N-SF 

MUTA CET ole olem col aetcoc18 ell} 
deals..And request our Preferred. 
Travel Guide with exclusive Visa® 
offers for restaurants, attractions, — 
shops and hotels. Visit us soon... 
then you can decide for yourself. 








SanFRANCISCO 


Convention & Visitors Bureau 
Everybody’s Favorite City® 
MEAS) 













ravel Directory © 





Alaska California Arizona 











| WHITT’S ALASKAN ADVENTURES 
| 14-day fully escorted tour of Alaska & 








GREAT VALUE RATES 


the Yukon. Get offthe beaten path. 


5! 2 days available for hiking, bird- 





RATES 5 






ing, relaxing. AK owned & operated. 
1-888-764-2662 


www. whittsadventures.com 









A very good plac e to be 







RAMADACALIFORNIA.COM 
: oe 
Arizona 1.800.2 RAMADA 


Ask fc or our Great Value Rates (promo cc ode LPGY). 





Scottsdale's best for less. Sui 
with kitchens, dining areas J 
work desks and high-speec 
Internet access. Complimen 
USA Today, continental break’ 
evening hors d'oeuvres. Res 























Rooms at the LPGV rate are limited and subject to availability at the participating 
properties noted. Standard rooms only are available at LPGV rate. Blackout dates 
and other restrictions apply. Advance reservations required. Cannot be combined 


with any other offer, promotion or special rate, ©2003 Ramada Franchise Systems, courtyard with pool whirlp 


| 

| 

| 

| 4 G RA N D CA N YO N Inc, All nghts reserved, All hotels are independently owned and operated. : i i 
Tp and exercise room. Explore 
| BY RAFT Mis Shops At Gainey Village w | 
| 

| 

| 





A ) ) boutiques, restaurants and 
ALL INCLUSIVE EXPEDITIONS Mendocino Coast beat deal’ entertainment Nearby, pla 
é ) the Valley's best champions | 
UL the golf courses and enjoy the 


Free Color Brochure 





| GRAND CANYON 
EXPEDITIONS 


) Health Club & Spa at Gain 
SEAFOAM LODGE beat par of Village. It's all waiting for y 


F 5 at Gainey Suites Hotel 
Ocean Views Beach Access e f, y ; 


















HH Meee eae re ae i TV, VCR and Hot Tubs c re 
| National Geographic Society, and others Children & Pets Welcome iS 
| Toll Free 1-800-544-2691 ee «=| (Www. seafoamlodge.com GAINEY SUITE 
| ini ocexeam 7) 937-1827 (800) 606-1827 HOTEL 
1} or write P.O. Box O Kanab Utah 84741 P. 0. Box 68, MENDOCINO, CA 95460 7300 E, Gainey Suites Dr. Scottsdale, AZ 85254 i 
| 800-970-4666 © 480-922-6969 
| FAX 480-922-1689 © www.gaineysuiteshotel.con } 
| Costa Mesa *Rate is for studio suite, excluding taxes, now through 12/30/03. Limited av 1 
Excludes holiday weekends. Not applicable to groups or existing reserva 
\ 
4 
BOTTEGA VENETA 
| ; BURBERRY 
CARTIER 
i@iakiN ls 
CHANEL 
DAVID YURMAN 
an ESCADA 
| F ND) 


GIORGIO ARMANI 
GUCCI 
& TPS 
LORO PIANA 

LOUIS VUITTON 
ROBERTO CAVALLI 
TIFFANY & CO 

BVAN CLEEF & ARPELS 


PARTIAL LISTING 


SADDLE Up For 
WESTERN HOSPITALITI 


Celebrate the spirit of the West ati 
20,000-acre guest ranch...with 100 hors# 





for exploring rugged trails, anda challen| 
ing course that won Golf Magazine 
Silver Medal Award as one of Avmericé 


best resort layouts. Enjoy starlit camp yr 








ers Say South coast plaza is different... cookouts, trap & skeet, nature prograr 


| =. /  @njoy the difference 






desert jeep tours and fine dining, — all ju 
a short ride northwest of Phoenix. I : 
reservations from $20] nightly, includi 
all meals, call 800-684-5030. 


CABALLEROS 7 


A Historic Guest Ranch and Golf Club ; 


www.SunC.com 






Quality is 


Seen a 







Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 
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California 














ith Marriott's great holiday 
as it's easy to get-away with 


Marriott. 


HOTELS & RESORTS 
—— 


CALIFORNIA COLLECTION 





; So, what plans will you 
be making this Holiday? 


Great Holiday Rates 
Starting at$7g 












Napa Valley {San Francisco ¥f Silicon Valley 
iterey {Santa Barbara {Los Angeles '}{ Beach Cities 
Orange County ¥ Palm Springs }4 San Diego 


Call 800-688-7182 or visit 


www.playatmarriott.com/1 


YOUR MARRIOTT AWAITS®# 


Gold Country 


Af VISITCALAVERAS.ORG 


THE CELEBRATED 


| CALAVERAS 
foreltNina 


ee, 4 ee (CTD 4 


§00-225-3764 


Lake Tahoe/Reno Area 





Northstar 


SKI WEST 


Tahoe Donner * Truckee Area 
‘ATION RENIYY’ Mountain Chalets * Cabins 
Luxury to Economy Units 
Hot Tubs * Firewood 

Discount Lift Tickets * Linens 
3) WINTER, SPRING, SUMMER & FALL RENTALS 

SKI LEASES « FULL PROPERTY MANAGEMENT 
Call Us Today to Book Your Vacation Getaway! 
Mim00) 339-5535 www.skiwestvacations.com 
















| shopping and dining is all 
| just outside your door! 





Lake Tahoe/Reno Area 


The Village at 
AY quay ee OSs 


pis ad ee ery 
=o YOUR 
ne.vali, PERFECT 
WINTER 
ave ESCAPE 


Relax reside | in a luxurious one, two or 
three bedroom condominium suite at the 
base of the award-winning Squaw Valley 


Ys 
ro mention this 


| USA ski resort — just min- 


utes from Lake Tahoe and 
only 45 min. from Reno 





f me ny 
Tahoe Intl. Airport. Skiing, THEVILLAGE AT 


SQUAW 


888-423-7273 
www.thevillageatsquaw.com 





2 day-2 night 
ski-in /ski-out 
packages 


from 


meS191"e., 


*some restrictions apply. 








~ 1-800-655-0608 


www. stayinlaketahoe. com | 





VALLEY8 | 









Affordable Quality Rentals | 
= Call for $50 off your rental 
! Some restrictions apply | 

To Breve) Vacation Homes Visit | 
vu Talk 

MCKINNEY 

& 

ASSOC 


INC. 


To advertise call 1-877-748-0737 


Lake Tahoe/Reno Area 


EMPIRE OF 
ENTERTAINMENT 


Emperor's Getaway Package 


OTR ad ad eR meee CROC 
Pee as 
2-for-1 pass to Caesars Spa 


ASK ABOUT OUR SKI PACKAGES! 


DNS ANUP VINOD 


NISSAN PRESENTS 
WARREN MILLER'S "JOURNEY" 
December 4 & 6 


WYNONNA 


dea awe ows 


CHRIS ISAAK 
NEW YEAR'S EVE CELEBRATION 
December 30-31 


For reservations, call 866-866-9226 
Rome meclar lene 


TAHOE 


a(S Ch em LMU OmSTOLITCE NAR ULLCOLUe LAMM ULeSer- War: Tag hVeE Ue 
Limited to rooms available at this rate. Not available to gro 
Excludes holidays. Restrictions apply. Expires'12/18/03,’ 
ECM ASEAN 
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| Discounts on 17 Mile Drive Pass, 
Aquarium Tickets, Shopping, 

| Local Dining & Tours 
Free Souvenir Gift & More!!! 


Standard Room & Pac ckages startin 19 at 


wae Deer Haven Inn ¢ Sea Breeze Inn 


Sun - Thurs. © Based on Availability 
subject to Change « Expires 12/24/03 | Sunset Inn ¢ Pacific Grove Motel 





Frgeelages & Spa Radar | 
Continental Breakfast 


www.-montereyinns.com 


| PACIFIC GROVE, CA 





Napa County 


a ELA aoa cla) 


Melo] Vas 
DINING 
EXCURSIONS 
YEAR-ROUND 


BRUNCH 
LUNCH 


a4 aan Napa, CA 94559 
cates Available 





Redondo Beach 











: 3 5 
ClO} oa Oo Yt tips 

Acconunodations ® four outdoor mineral pools 
° mud baths © mineral baths © massages 


1006 Washington Street, Calistoga, CA 94515 
707-942-6269 


www. calistogaspa -com 
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edondo Beach .,... 


Enjoy the best of Southern California. 
Uncrowded, unhurried and accessible 
Call for your free Visitors Guide 
1-800-282-0333 


www.redondochamber.org 





Santa Cruz County 


Enjoy sun, surf and golf on 
the Monterey Bay. Large 
selection of properties. 
Bailey Property Management 
www. baileyproperties.com 


1-800-347-6830 


On the Wild Sonoma Coast 


An oceanfront resort where the mountains meet the sea... 
FIREPLACES « PRIVATE HOT TUBS 
DATAPORT ¢ TELEPHONES 
LARGE SCREEN SATELLITE TELEVISIONS 


1-800-987-8319 
MATL aL eon aa AOL 
FAX 707-847-3704 








Northern California 7 6 


~ Geomatar Ero 


An unforgettable, adventure- 
filled week in the Sierra Nevada } 
Mountains of California. 
_ Rustic Cabins 































eae Rx! ¥ 
ei 
et zl 


a 


1-000-% 
2116 GreeMhornHanch Road 


es fa edt ie iy 
Vo louse ul Cant 


Aen 


DAA siesta ean ee ei eon ee 


Call for a free activities map 


Get free meals, 2-for-1 tickets and mucl| 
more with Discover Gold Hotel Package: 
For a limited time, when you spend they 
night at a participating Sacramento are’ 
hotel you'll get more than just a great) 
hotel rate, you'll also receive a Discove'y 
Gold Premium Coupon Book worth mor 
than $700 in savings at nearly 60 of thi 
area’s best restaurants, museums, | 
attractions and theater performances.’ | 
Room rates start at just $65. 


800-359-3653 _ 
www. discovergotd.c 












? 
| San Francisco/Bay Area 


in a 


meee 
WAX MUSEUM f 
a . 


amaz Zin S° 





www.waxmuseum.com = — 


Yosemite/Mariposa County 


Pale 
TRANQUILLITY 
COLON SE: GNh 4 


Rooms 
available 
all year 
long ! 


Call fora 
at 

44 page 
Vacation 
a Tad 


Mariposa County Visitors Bureau 


island of Kauai 


- Ae Kauai Resort & | 
ee Car from $115 a 
s night for two* 


@njoy the best of Poipu Beach in beautifully 
aintained 1-5 bedroom beach resort condos, 
(mes and studios. Many air, golf and activity 
lackages. “Based on 5 nights in value season, dbl 
'ec. Discounts vary with season and stay. 


Call 1-800-367-8020 any day. 
SUITE PARADISE 


08-742-7400 www.suite-paradise.com 


| 















island of Kauai 


Visit Kauai’s North Shore 
www.oceanfrontrealty.com 


1-800-222-5541 


Oceanfront Vacation Rentals 





CNS) ae laola a 


oibaa of Oahu 


PARADISE ON THE BEACH 


LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing 
Just minutes from shopping, Waikiki and Honolulu Airport 
Swimming Pool & BBQ. 2 Bdrm. Guest House also available 


Call for color brochure. 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, HI 96817 


Web Site: http://www.808.com/hp/kailua/topmost.htm| 





island of Hawaii 









When we need to escape 
from the outside world and 
phones, tvs, and radios, 
we go to our special place. 
From our lanai, 
we watch whales play, 
hear the cadence of the ocean, 
and contemplate the wonder of a 

starlight night. 


KonaVllage (p) 


www.konavillage.com has all the details or 


1-800-367-5290 or Your Travel Agent 


On Celg ek ones team: aol ta eee toe Ta Mel eile lel 
May & from Labor Day to the end of September. 









Island of Maui 


KAHANA VILLAGE, MAUI 


i Oceanfront, low-rise, 
luxury 1, 2 & 3 bedroom condo’s. Private lanais with 
view of nieghbor isles. Heated Pool & Jacuzzi. 


(800) 824-3065 


www.kahanavillage.com 


To advertise call 1-877-748-0737 


Houseboats 


BIDWELL MARINA 


LAKE OROVILLE 


California’s Best Kept Secret 


167 MILES OF SCENIC SHORELINE 


Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 


(800) 637-1767 


(503) 589-3152 
www.GoBidwell.com 


REAL ESTATE INFO? JUST ASK! 








& NE as 






Lake Mead » Lake Mohave 
Lake Shasta ¢ California Delta 
HOUSEBOAT 
VACATIONS 


1-800-752-9669 


for information or a free brochure 
www.sevencrown.com/sunset 
Authorized con’ er of the National Park Service and the 
U.S. Forest Service in.the Shasta-Trinity National Forest 


Ae Are yet Ue) 





island of Maui 


@ Mana Kai Maui Resort 
DTS R IL) 
BEACHFRONT CONDOS 


1-800-367-5242 


www.crhmaui.com/sunset 
Condominium Rentals Hawaii 


. cae HAWAII 


ACT 
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Montana 





ay a 
iw iy al, 


I 






Call 1-800-VISIT-MT, ext 


on to skimt.com for a free winte 
ga ‘ 4 





OS KOREA NATIONAL TOURISM ORGANIZATION 
(800) TOUR-KOR(EA) _http://www.tour2korea.com 





Culture, history and hospitality join together to form a tale | Call now for a free visitor information kit. 
untold. Silent temples, sprawling palaces, pristine mountain retreats, distinctive shopping, and vibrant 
regional festivals are just one small part of the story. And on every page, ancient voices whisper words of 
welcome 











Special Tours 


The most dramatic train ride in the Western Hemisphere! 


COPPER CANYON 






7 font = TSbGHEE Sees 


Small Groups & Individuals © www.ss-tours.com 


or AGES 
Picola vAOlen 


1-800- -72F2601 


www.windjammer.com 








WHY LIMIT YOURSELF! b 
TO ONE RESORT? 


iy), | 

In Park City, Utah, you’ll find three distir: 
winter resorts—Park City Mountain Reso'| 
The Canyons Resort and Deer Valley | 
Resort—within five miles of each othe) 
You'll also find over 100 restaurants an’ i 
bars and dozens of shops and galleries 
parkcityinfo.com / 800-453-1360, x5 


PO Box 190120, 
Dept. 33, 
Pee Beach, FL 33119 








Baty ama os, Antigua, Virgin Islands, 
Belize, Guaternala, Intracoastal & more 
Off-the-beaten path itineraries. 100 guests max. 
, Casual. U.S. Flag. As seen on Public Television. 
It's like cruising on your friend’s yacht. ¢ 
AMERICAN CANADIAN CARIBBEAN LINE 

800 556 7450 www.accli-smaliships.com 





FIGHTER PILOT FORA DAY,— the e nce ofa foun! Team 7 
up with an instructor for six “G-pulling" dogfights. No license or By i, 
experience required. Flight videos included. P ar k Cut * y et 


800-522-7590 v A yl Three unique resorts in one exciting town | i 


WWw.aircombatusa.com 
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AD VER ls Ee Mle Not 


information 


worth sending for for 


RAVEL 
‘To receive all information on a state 
category, circle the state or category 


(a 


number. 


101. Alaska 


102. 
103. 


Alaska Travel Industry Association 
Whitt’s Alaskan Adventures 


104. Arizona 


105. 
106. 
107. 


Gainey Suites Hotel 
Grand Canyon Expeditions 
Rancho De Los Caballeros 


‘kansas 


108. 


Arkansas Parks and Tourism 


California 


109. 
110. 
111. 
} 122. 
113. 
114. 
a 
“116. 
| 
£117. 
118. 
119. 
120. 
121. 
}122. 


Bailey Properties Inc. 

Barona Valley Ranch Resort and 
Casino 

Caesars Tahoe 

Calaveras County Visitors Center 
Catalina Express 

Catalina Island Chamber of 
Commerce 

Catalina Island’s Pavilion Lodge 
Cendant/Ramada Management 
Association 

Central Reservations of Mammoth 
Fess Parker’s Wine Country Inn & Spa 
Furnace Creek Inn & Ranch Resort 
Greenhorn Creek Guest Ranch 
Hotel Del Coronado 

Huntington Beach CVB 


. Irvine Chamber of Commerce 
. Lake Arrowhead Communities 


Chamber of Commerce 


. Lake County Marketing Program 


. Mammoth California 

. Mariposa County Visitors Bureau 

. Mariposa Inn in Monterey 

. Marriotts of California 

. Oakland CVB 

. Pacific View Mall 

. Redondo Beach Visitors Bureau 

. Royal Scandinavian Inn 

. Sacramento CVB 

. San Francisco Convention & Visitors 


Bureau 


. Santa Ynez Valley Visitors Association 
. Sonoma County Wine Country 
. South Coast Plaza 


. Squaw Valley Ski Corp. 


. Sunset Motel 
. Tenaya Lodge, Yosemite Area 
. The Club at Big Bear Village 


. The Village at Squaw Valley 


144. The Wax Museum at Fisherman’s 
Wharf 


145. Timber Cove Inn 


Canada 
146. Victoria Clipper 


Colorado 
147. Hotel Grand Pacific 


148. 
149. 
150. 
151. 


Hawaii 
Kahana Village 
Kona Village Resort 
Mana Kai Maui 
152. Prince Resorts Hawaii 
153. Suite Paradise 
* Aston Hotels & Resorts Hawaii 
1-800-922-7866 


Houseboats 
154. Seven Crown Resorts 


Idaho 
155. Snake River CVB 


156. International Travel 

157. Korea Tourism 

158. S & S Tours 

159. Windjammer Barefoot Cruises - 
Caribbean 


Montana 
160. Travel Montana 


Nevada 
161. Bally’s Casino 


162. Oregon 

163. Ashland Visitors Bureau 

164. Bend Area Chamber of Commerce 
165. Oregon State Parks 

166. Oregon Tourism Commission 

167. Oregon’s Mt. Hood Territory 

168. Portland Art Museum 

169. Portland: "Big Deal" Hotel Discounts 
170. Sunriver Resort 


Recreational Vehicles 
171. Go RVing 


172. Tours/Cruises/Railroads 
173. American Canadian Caribbean Line 
174. Norwegian Cruise Line 


175. Utah 
176. Moab Area Travel Council 
177. Park City Chamber of Commerce 


Visit www.sunset.com for more information 


Circle the numbers on the post-paid card and mail, C< all 800-967-3 189 or fax 413-637-4343. 


178. Washington 

179. Bellingham / Mt. Baker 

180. Fife Chamber of Commerce 

181. Grant County 

182. Hotel Bellwether 

183. Seattle Southside Visitor Information 
184. Snohomish County Tourism Bureau 
185. Tri-Cities Visitors Bureau 

186. Vashon Park District 


AUTOMOTIVE 
187. Toyota 
188. Toyota Sienna 


CULINARY SCHOOLS 
189. California School of Culinary Arts 


FOOD 

190. Almond Board of California 
191. Anolon® Titanium 

192. Challenge Butter 

193. Sutter Home Winery 


HOME 

194. Andersen Windows 

195. Delta Faucet 

196. Dupont Corian® 

197. KitchenAid 

198. KraftMaid Cabinetry Inc. 

199. Mohawk Flooring 

200. Schlage Lock 

201. Tritel Sculpture Studios 

202. Vent-A-Hood 

203. Zwilling J.A. Henckels 

*Jenn-Air offers a full line of sophisticated 
kitchen appliances. For a brochure call 
1-800-JENN-AIR. 


MISCELLAENOUS 
204. USPS 


SHOPPING/GARDEN & 
OUTDOOR LIVING 

205. Amazing Gates of America 
206. Bull Outdoor Products 

207. Coldwater Creek 

208. Controlled Energy Corporation 
209. Endless Pools 

210. Sentry Table Pad Co. 

211. The Iron Shop 
































The difference between 
a poinsettia and a fruitcake? 
You could eat a poinsettia. 


Before we go any further, let’s salve our lawyers’ 
consciences and tell you we most definitely do not 
recommend your sitting down and tucking into one. 

Although you could. 

Right now, some readers are saying to themselves 
that their old college roommate had a cousin whose 
neighbor’s sister had a boss who...you get the 
idea. Well, the time has come to end 
these slanderous stories regarding 
one of the finest plants in 
creation. Old wives’ tales 
notwithstanding, the simple 
fact is the poinsettia 
is completely non- 
toxic, albeit foul tasting. 
Why, it’ll even remove 
pollutants from indoor 
air. It’s safe for you. Safe for 
pets. A point that was made 
abundantly and irrefutably clear 
by the good people of Ohio State 
University. Their researchers discovered 
that a 50-pound child could eat more than 
500 leaves and experience nothing worse than a 
tummy ache. Begging the question, which scientist 
went home and excitedly told Junior, “Boy, oh, boy, 
do I have a job for you!”? — 

This classic holiday decoration was brought to 
America in 1828 by our ambassador to Mexico, Joel 
Roberts Poinsett. Which means, you’d get good odds 
in Laughlin that President Monroe was the first guy 
to get one as a little Thinking-Of-You-During-This- 
Special-Season deal. Yet, long before its arrival here, 
the ancient Aztec priests prized a beautiful red plant 
known as cuetlaxochitl for its ability to fight fever, dye 
textiles and produce latex. To say nothing of the way 
it just brightened up the old pyramid. Now be honest, 


what other decoration gives you that kind of service? 




















So special are these plants that, by Act of Congress, 
December 12 was set aside as National Poinsettia Day. 
Now, if you’ve been worried about what to give that 
certain someone for this red-letter day, we suggest a 
poinsettia. Perhaps, from your local OSH® 
At OSH, you'll find more than your garden-variety 
poinsettia. You'll find exotic variants 
like Da Vinci Peppermint, Cortez 
Burgundy and Monet Twilight. 
Poinsettias with a dash of 
individuality. And OSH has 
them in a range of sizes 
from 4" (perfect for 

studio dwellers) up to 

8" behemoths (for those 
of you with a castle 
starter kit). And by growing 
them as early as July, 
OSH can give you a 
plant that’s simply higher quality. 
P The nursery experts can show you the 
| proper balance of light, darkness and water that 
will keep your poinsettia coming back year after 
year—like an uninvited uncle or fruitcake, itself. And 
should you miss a step and send yours to that compost 
heap in the sky? No worries. All OSH plants are 
backed by our exclusive lifetime plant guarantee. 

So, deck the halls with cuetlaxochitl! 

For over 70 years OSH has been there. Helping 
Californians make the most of their homes and gardens. 
Doing it with one simple philosophy: legendary customer 
service means having the things people need and 
offering them the help they want. There are over 45,000 
items inside every OSH and the people who know how 


to use them all. Come see us in person or check out the 


OSH. 


helpful info at www.osh.com. 
The answers are out there. 
We'll help you find them. 





Orchard Supply Hardware 








| 


Pint-size 


_ @ 
1trus 
ardeners everywhere 

in find room for 


ese dwarf trees 


Lauren Bonar Swezey 
‘otographs by Thomas J. Story 


or nearly 300 years, the mild- 
winter West has had a love affair 
with citrus. Orchards carpet the 
d in parts of California, and or- 
»ges, lemons, limes, and other citrus 
2 familiar trees in home gardens. 
Until fairly recently, most of these 
ses were robust growers, reaching 20 
30 feet tall and as wide—too big for 
gardens and certainly too big 
rmost pots. Even semidwarf trees, in- 
dduced in the mid-1900s, grow 10 to 
| feet tall. 
‘Now dwarf citrus trees that grow 
dwer than standards—reaching 5 to 7 
st tall in 13 years in the ground and 
aying even shorter in containers—are 
coming more widely available. What 
akes them so compact are their roots. 
id as “dwarf” or “genetic dwarf,” 
ese citrus trees are grafted onto a 
otstock called Flymg Dragon—a nat- 
ally dwarf, contorted form of trifoli- 





is orange (Ponarus trifoliata)—which re- 


ices their height by 75 percent. But 


Mlits are standard size, all within easy 


ach at harvest time. 
Nurseries now offer an array of citrus 
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GARDEN 


Planting in 
containers 


Pot size: Choose a con- 
tainer at least 18 inches in 
diameter. Or start with a 
smaller pot (at least 12 
inches wide) and trans- 
plant the tree into a larger 
pot in a year or two. 


Soil: Use a high-quality 
potting mix. If the pot 
won't be watered by an au- 
tomatically controlled drip- 
irrigation system, add soil 
polymers (such as 
Broadleaf P4) to the pot- 
ting mix. As the soil dries 
out, polymers offer an ex- 
tra supply of moisture to 
the roots, helping to pre- 
vent the tree from becom- 
ing moisture stressed be- 
tween waterings. 


Repotting: If the soil starts 
drying out quickly and the 
roots are compacted, 
you’ll need to pull the plant 
from its container, prune 
the roots, and repot the 
tree. Vigorous trees such 
as ‘Lisbon’ lemon or 
‘Oroblanco’ may need re- 
potting after 3 to 5 years; 
very small trees 
(kumquats, for instance) 
may go twice as long. 
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Tree height 


25' 
20' 
15' 
10° 


5 — 





Standard 


20'-30' 


0! ———— a adh ae 
trees on this dwarfing rootstock, from “Wash- 
ington’ navel orange and ‘Lisbon’ lemon to 
‘Pixie’ mandarin and ‘Oroblanco’ grapefruit- 
pummelo hybrid. In the mildest climates, shop 
for trees this month; in slightly colder climates, 
your best selection is in spring. In Sunset Western 
Garden Book climate zones 1-7, which are out- 
side the citrus-growing range, you can buy 
a tree by mail and keep it indoors until after 
last frost. A good mail-order source is Clifton’s 
Nursery (www.buyplantsonline.com or 888/ 
209-4356; does not deliver to Arizona). 

Is it really a dwarf? 

Nursery labels can be confusing. Some trees 
marked “true dwarf” are actually semidwartfs. 
But citrus grown on Flying Dragon rootstock 
are labeled as such by Monrovia and C k M 
wholesale nurseries; Willits & Newcomb whole- 
sale nursery identifies its Flymg Dragon citrus 
with a sticker on the label that just says “dwarf.” 
If in doubt, ask your nursery whether the plant 
is growing on Flying Dragon. 


Citrus care 

Location: Choose a site that gets at least six 
hours of full sun per day and is protected from 
wind. In cool or foggy climates, locate the tree 
where it gets reflected heat from a sunny south- 
facing wall or driveway. 

Drainage: Before planting citrus in the ground, 
make sure the soil is well drained. If your soil 
is compacted or of heavy clay and drains 
slowly, plant citrus in raised beds or contain- 
ers. To improve water retention in sandy soils, 













































Semidwarf ah 
10'-15' 


dig in a 4- to 6- inch layer of compost te 
depth of about 1 foot. 
Mulch: Citrus tend to have shallow roots; addi 
a layer of mulch on top of the soil helps ke 
them cooler and reduces moisture loss fri) 
the soil. Apply a 2- to 3-inch layer of compost 
other organic amendment under the tre 
canopy, keeping it away from the trunk. 
Fertilizer: Citrus grown on Flying Drag! 
rootstock are sensitive to highly alkaline 6 
(pH 7 and above). As long as the tree is [) | 
regularly, such soils shouldn’t be a proble(§, 
Use a fertilizer labeled for citrus; besiif 
nitrogen, phosphorous, and potassiumi§) 
should contain the minor nutrients iron, mF 
ganese, and zinc. Follow package direct 
for application rate. If the foliage tu 
chlorotic (indicated by yellow leaves wii) 
green veins), spray it with a foliar food ci 
taining chelated iron and the minor nutri¢! 
listed above. Withhold fertilizer from | 
through midwinter. oF 
Watering: Drip irrigation is the most relia’ E 
way to keep citrus watered, particularly if/§) 
growing in a container. Run the system 03) | 
enough to keep the soil moist but not sog/ i 
(For plants in the ground, water when the» 
is starting to dry out 5 to 6 inches below ' H! 
surface; in containers, when it’s starting to y 
1 to 2 inches down.) Whether you water es 
drip or by hose, water long enough to mot i 
the entire root area. Consistent irrigatio’§ 
key; fluctuating soil moisture can cause { 
splitting, especially of navel oranges. i h 
(Continued on page y . 
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VIt's Different For People 
with Acid Reflux Disease. 


™) lf you've changed your diet, treated the symptoms, but still 
™ suffer from persistent heartburn 2 or more days a week, 
“} you could have acid reflux disease. And if you do, it can 
affect everything, from what you eat to how you sleep. But 
for many people, just one prescription NEXIUM a day- 
i# combined with sensible diet and lifestyle changes-can mean 
} 24-hour, day and night heartburn relief. Even after meals. 


Relieve the heartburn. Heal the damage. 


NEXIUM tackles acid reflux at the source. That's 
‘important because even a little heartburn, over time, can 
still mean serious damage to your esophagus. For most 
‘people, NEXIUM heals that damage. Your results may vary. 





Nexium 


Unlike your stomach, your esophagus offers no protection 
against churning acid. When acid rises into the esophagus, it 
an eventually wear away the lining. This condition is called 
erosive esophagitis and only a doctor can determine if you have it. 


I razenecs? 


Oreo ae 


: For a Free Trial Offer, visit us at purplepill.com or call 1-800-49-NEXIUM 


ease read the important Product Information about NEXIUM on the following page and discuss it with your doctor. 


. 


Ting 


003 AstraZeneca LP. All rights resefved: 


mee; the AstraZeneca group of companies. © 2 
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NEXIUM works by “turning off’ many of the pumps that produce 
acid. Once the amount of acid has been reduced, NEXIUM can 
begin to heal any erosions caused by acid reflux disease. Most 
erosions heal in 4 to 8 weeks with NEXIUM. Your results may vary. 


Talk with your health care professional to see if NEXIUM is 
right for you. NEXIUM has a low occurrence of side effects, 
including headache, diarrhea and abdominal pain. Symptom 
relief does not rule out serious stomach conditions. 


Don't let acid reflux get in the way. é, 
@ 
5 7 é @ 
Relief. Healing. NEXIUM. 352 


(esomeprazole magnesium) 
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Nexium’ (esomeprazole magnesium) 
20-MG, 40-MG Delayed-Release Capsules 


BRIEF SUMMARY Before prescribing NEXIUM, please see full Prescribing Information. INDICATIONS AND USAGE NEXIUM 
is indicated for the short-term treatment (4 to 8 weeks) in the healing and symptomatic resolution of diagnostically confirmed erosive 
esophagitis: CONTRAINDICATIONS NEXIUM is contraindicated in patients with known hypersensitivity to any component of the 
formulation or to substituted benzimidazoles. PRECAUTIONS Symptomatic response to therapy with NEXIUM does not preclude the 
presence of gastric malignancy. Atrophic gastritis has been noted occasionally in gastric corpus biopsies from patients treated long-term with 
omeprazole, of which NEXIUM is an enantiomer. Information for Patients NEXIUM Delayed-Release Capsules should be taken at least 
one hour before meals. For patients who have difficulty swallowing capsules, one tablespoon of applesauce can be added to an empty bow! and 
the NEXIUM Delayed-Release Capsule can be opened, and the pellets carefully emptied onto the applesauce. The pellets should be mixed with 
the applesauce and then swallowed immediately, The applesauce used should not be hot and should be soft enough to be swallowed without 
chewing, The pellets should not be chewed or crushed. The pellet/applesauce mixture should not be stored for future use. Antacids may be used 
while taking NEXIUM. Drug Interactions Esomeprazole is extensively metabolized in the liver by CYP2C19 and CYP3A4. In vitro and 
in vivo studies have shown that esomeprazole is not likely to inhibit CYPs 1A2, 2A6, 2C9, 206, 2E1 and 3A4. No clinically relevant interactions 
with drugs metabolized by these CYP enzymes would be expected. Drug interaction studies have shown that esomeprazole does not have any 
clinically significant interactions with phenytoin, warfarin, quinidine, clarithromycin or amoxicillin. Post-marketing reports of changes in 
prothrombin measures have been received among patients on concomitant warfarin and esomeprazole therapy. Increases in INR and 
prothrombin time may lead to abnormal bleeding and even death. Patients treated with proton pump inhibitors and warfarin concomitantly may 
need to be monitored for increases in INR and prothrombin time. Esomeprazole may potentially interfere with CYP2C19, the major esomeprazole 
metabolizing enzyme. Coadministration of esomeprazole 30 mg and diazepam, a CYP2C19 substrate, resulted in a 45% decrease in clearance 
of diazepam. Increased plasma levels of diazepam were observed 12 hours after dosing and onwards. However, at that time, the plasma levels 
of diazepam were below the therapeutic interval, and thus this interaction is unlikely to be of clinical relevance. Esomeprazole inhibits gastric 
acid secretion. Therefore, esomeprazole may interfere with the absorption of drugs where gastric pH is an important determinant of bioavail- 
ability (eg, Ketoconazole, iron salts and digoxin), Coadministration of oral contraceptives, diazepam, phenytoin, or quinidine did not seem to 
change the pharmacokinetic profile of esomeprazole, Carcinogenesis, Mutagenesis, Impairment of Fertility The carcino- 
genic potential of esomeprazole was assessed using omeprazole studies. In two 24-month oral carcinogenicity studies in rats, omeprazole at 
daily doses of 1.7, 3.4, 18.8, 44.0 and 140.8 mg/kg/day (about 0.7 to 57 times the human dose of 20 mg/day expressed on a body surface area 
basis) produced gastric ECL cell carcinoids in a dose-related manner in both male and female rats; the incidence of this effect was markedly 
higher in female rats, which had higher blood levels of omeprazole. Gastric carcinoids seldom occur in the untreated rat. In addition, ECL cell 
hyperplasia was present in all treated groups of both sexes. In one of these studies, female rats were treated with 13.8 mg omeprazole/kg/day 
(about 5.6 times the human dose on a body surface area basis) for 1 year, then followed for an additional year without the drug. No carcinoids 
were seen in these rats. An increased incidence of treatment-related ECL cell hyperplasia was observed at the end of 1 year (94% treated vs 10% 
controls). By the second year the difference between treated and control rats was much smaller (46% vs 26%) but still showed more hyper- 
plasia in the treated group. Gastric adenocarcinoma was seen in one rat (2%). No similar tumor was seen in male or female rats treated for 
2 years. For this strain of rat no similar tumor has been noted historically, but a finding involving only one tumor is difficult to interpret. A 
78-week mouse carcinogenicity study of omeprazole did not show increased tumor occurrence, but the study was not conclusive. Esomeprazole 
was negative in the Ames mutation test, in the in vivo rat bone marrow cell chromosome aberration test, and the in vivo mouse micronucleus 
test, Esomeprazole, however, was positive in the /n vitro human lymphocyte chromosome aberration test. Omeprazole was positive in the in vitro 
human lymphocyte chromosome aberration test, the in vivo mouse bone marrow cell chromosome aberration test, and the in vivo mouse 
micronucleus test. The potential effects of esomeprazole on fertility and reproductive performance were assessed using omeprazole studies. 
Omeprazole at oral doses up to 138 ma/kg/day in rats (about 56 times the human dose on a body surface area basis) was found to have no effect 
on reproductive performance of parental animals. Pregnancy Teratogenic Effects. Pregnancy Category B—Teratology studies have been 
performed in rats at oral doses up to 280 mg/kg/day (about 57 times the human dose on a body surface area basis) and in rabbits at oral doses 
up to 86 mg/kg/day (about 35 times the human dose on a body surface area basis) and have revealed no evidence of impaired fertility or harm 
to the fetus due to esomeprazole. There are, however, no adequate and well-controlled studies in pregnant women. Because animal reproduction 
Studies are not always predictive of human response, this drug should be used during pregnancy only if clearly needed. Teratology studies 
conducted with omeprazole in rats at oral doses up to 138 mg/kg/day (about 56 times the human dose on a body surface area basis) and in 
rabbits at doses up to 69 mg/kg/day (about 56 times the human dose on a body surface area basis) did not disclose any evidence for a terato- 
genic potential of omeprazole. In rabbits, omeprazole in a dose range of 6.9 to 69.1 mg/kg/day (about 5.5 to 56 times the human dose on a body 
Surface area basis) produced dose-related increases in embryo-lethality, fetal resorptions, and pregnancy disruptions. In rats, dose-related 
embryo/fetal toxicity and postnatal developmental toxicity were observed in offspring resulting from parents treated with omeprazole at 13.8 to 
138.0 mg/kg/day (about 5.6 to 56 times the human doses on a body surface area basis). There are no adequate and well-controlled studies in 
pregnant women. Sporadic reports have been received of congenital abnormalities occurring in infants born to women who have received 
omeprazole during pregnancy. Nursing Mothers The excretion of esomeprazole in milk has not been studied. However, omeprazole 
concentrations have been measured in breast milk of a woman following oral administration of 20 mg. Because esomeprazole is likely to be 
excreted in human milk, because of the potential for serious adverse reactions in nursing infants from esomeprazole, and because of the 
potential for tumorigenicity shown for omeprazole in rat carcinogenicity studies, a decision should be made whether to discontinue nursing or 
to discontinue the drug, taking into account the importance of the drug to the mother. Pediatric Use Safety and effectiveness in pediatric 
patients have not been established. Geriatric Use Of the total number of patients who received NEXIUM in clinical trials, 778 were.65 to 
74 years of age and 124 patients were > 75 years of age. No overall differences in safety and efficacy were observed between the elderly and 
younger individuals, and other reported clinical experience has not identified differences in responses between the elderly and younger patients, 
but greater sensitivity of some older individuals cannot be ruled out. ADVERSE REACTIONS The safety of NEXIUM was evaluated in 
over 10,000 patients (aged 18-84 years) in clinical trials worldwide including over 7,400 patients in the United States and over 2,600 patients in 
Europe and Canada, Over 2,900 patients were treated in long-term studies for up to 6-12 months. In general, NEXIUM was well tolerated in both 
short- and long-term clinical trials. The safety in the treatment of healing of erosive esophagitis was assessed in four randomized comparative 
clinical trials, which included 1,240 patients on NEXIUM 20 mg, 2,434 patients on NEXIUM 40 mg, and 3,008 patients on omeprazole 20 mg 
daily. The most frequently occurring adverse events (21%) in all three groups was headache (5.5, 5.0, and 3.8, respectively) and diarrhea (no 
difference among the three groups). Nausea, flatulence, abdominal pain, constipation, and dry mouth occurred at similar rates among patients 
taking NEXIUM or omeprazole. Additional adverse events that were reported as possibly or probably related to NEXIUM with an incidence < 1% 
are listed below by body system: Body as a Whole: abdomen enlarged, allergic reaction, asthenia, back pain, chest pain, chest pain 
substernal, facial edema, peripheral edema, hot flushes, fatigue, fever, flu-like disorder, generalized edema, leg edema, malaise, pain, rigors; 
Cardiovascular: \lushing, hypertension, tachycardia; Endocrine: goiter; Gastrointestinal: bowel irregularity, constipation aggra- 
vated, dyspepsia, dysphagia, dysplasia Gl, epigastric pain, eructation, esophageal disorder, frequent stools, gastroenteritis, Gl hemorrhage, Gl 
symptoms not otherwise specified, hiccup, melena, mouth disorder, pharynx disorder, fectal disorder, serum gastrin increased, tongue disorder, 
tongue edema, ulcerative stomatitis, vomiting; Hearing: earache, tinnitus; Hemato/ogic: anemia, anemia hypochromic, cervical 
lymphoadenopathy, epistaxis, leukocytosis, leukopenia, thrombo-cytopenia; Hepatic: bilirubinemia, hepatic function abnormal, SGOT 
increased, SGPT increased; Metabolic/Nutritional: glycosuria, hyperuricemia, hyponatremia, increased alkaline phosphatase, thirst, 
vitamin B12 deficiency, weight increase, weight decrease, Musculoskeletal: arthralgia, arthritis aggravated, arthropathy, cramps, 
fibromyalgia syndrome, hernia, polymyalgia rheumatica, Nervous System/Psychiatric: anorexia, apathy, appetite increased, 
confusion, depression aggravated, dizziness, hypertonia, nervousness, hypoesthesia, impotence, insomnia, migraine, migraine aggravated, 
paresthesia, sleep disorder, somnolence, tremor, vertigo, visual field defect; Reproductive: dysmenorrhea, menstrual disorder, vaginitis; 
Respiratory: asthma aggravated, coughing, dyspnea, larynx edema, pharyngitis, rhinitis, sinusitis; Skin and Appendages: acne, 
angioedema, dermatitis, pruritus, pruritus ani, rash, rash erythematous, rash maculo-papular, skin inflammation, sweating increased, urticaria; 
Special Senses; otitis media, parosmia, taste loss, taste perversion; Urogenital: abnormal urine, albuminuria, cystitis, dysuria, fungal 
infection, hematuria, micturition frequency, moniliasis, genital moniliasis, polyuria; Visual: conjunctivitis, vision abnormal, Endoscopic 
findings that were reported as adverse events include: duodenitis, esophagitis, esophageal stricture, esophageal ulceration, esophageal varices, 
gastric ulcer, gastritis, hernia, benign polyps or nodules, Barrett's esophagus, and mucosal discoloration. Postmarketing Reports - There have 
been spontaneous reports of adverse events with postmarketing use of esomeprazole. These reports have included rare cases of anaphylactic 
reaction. Other adverse events not observed with NEXIUM, but occurring with omeprazole can be found in the omeprazole package insert, 
ADVERSE REACTIONS section. OVERDOSAGE A single oral dose of esomeprazole at 510 mg/kg (about 103 times the human dose on a 
body surface area basis), was lethal to rats. The major signs of acute toxicity were reduced motor activity, changes in respiratory frequency, 
tremor, ataxia, and intermittent clonic convulsions. There have been some reports of overdosage with esomeprazole. Reports have been received 
of overdosage with omeprazole in humans, Doses ranged up to 2,400 mg (120 times the usual recommended clinical dose). Manifestations 
Were variable, but included confusion, drowsiness, blurred vision, tachycardia, nausea, diaphoresis, flushing, headache, dry mouth, and other 
adverse reactions similar to those seen in normal clinical experience (see omeprazole package insert-ADVERSE REACTIONS). No specific 
antidote for esomeprazole is known. Since esomeprazole is extensively protein bound, it is not expected to be removed by dialysis. In the event 
of overdosage, treatment should be symptomatic and supportive. As with the management of any overdose, the possibility of multiple drug 
ingestion should be considered. For current information on treatment of any drug overdose, a certified Regional Poison Control Center should 
be contacted. Telephone numbers are listed in the Physicians’ Desk Reference (PDR) or local telephone book 


NEXIUM is a registered trademark of the AstraZeneca group. © AstraZeneca 2003. All rights reserved 
Manufactured for: AstraZeneca LP, Wilmington, DE 19850 
By: AstraZeneca AB, Sodertalje, Sweden 
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Frost protection: When frost is predicted, make sure trees am 
well watered ahead of time. Wrap the tree with a string «}, 
Christmas lights, then cover it with a frost blanket or floatiny 
row cover (available from Harmony Farm Supply & Nuri} 
ery, www.harmonyfarm.com or 707/823-9125). ) 
Pruning: Prune in late spring or summer to shape trees. Ri 
move suckers that form below the graft union (denoted b: 
a scar on the lower trunk). In the desert, fruit and trunk! 
are susceptible to sunburn; allow tree canopies to grow lo} 
and full to provide shade. | 
Harvest: Most citrus fruits ripen from late fall into winte: 
exceptions are ‘Valencia’ orange, which ripens into sprir) 
and summer, and lemons and limes, which can bear yea‘ 
round. Allow fruits to ripen on the tree. To determir 
whether sweet fruits like oranges are ready to harves: 
pluck, slice, and taste one first. Pick lemons and other ta 
fruits before they become puffy. i 
Pest control: Aphids, scale, or spider mites may infest a tre | 
especially if it’s weak from poor growing conditions. ‘T. 
control them, spray thoroughly (including cracks an 
crevices) with horticultural oil or insecticidal soap. (Sca | 
are most susceptible to pesticides at the crawler stage, i 
midspring and mid- to late summer.) 
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shoose the right citrus for your climate 


so0l-summer areas (Sunset climate zone 17) and Mild-summer areas (zones 15, 16, and 24): You can 
d-winter areas (zones 1-7): Sour types of citrus, grow all of the sour types of citrus listed at left, plus 

nich need less heat to ripen than sweet kinds, are good ‘Oroblanco’ grapefruit-pummelo hybrid and ‘Valencia’ 

joices along the coast, as well as in cold-winter areas, orange (although the fruit won't be as sweet as that 

here indoor-outdoor container culture is a must. These grown in inland areas). Protect fruit from frost. 

clude ‘Bearss’ lime, calamondin, kumquat, Kumquat Hot-summer, mild-winter areas (zones 8, 9, 12-14, 

Worids, lemon, and ‘Rangpur’ lime (Sour mandarin). ‘Im- 18-23): All citrus thrive in these climates (protect fruit 


oved Meyer’ lemon is a particularly good choice indoors. _ from frost). Deserts produce the sweetest grapefruit. 


yoy at-t Uses 


8, 9, 12-14, 
15 (warmest 
areas), 18-23 


Characteristics 







ridge tm al ol 















‘Moro’ blood 
orange 




















Orange-red flesh darkens to * 
deep red as fruit hangs on 
the tree. Orange flavor with 
raspberry overtones. 


Easy to peel; makes beautiful 
reddish juice. 


Growing 
citrus in 
cold climates 


You’ll get the best fruit 
production if the tree is 
grown outdoors in sum- 


8, 9, 12-24: Eat fresh (unpeeled) or use mer and brought indoors 


H1, H2; in sauces, candies, and before the first frost in 
indoors marmalade. fall. Move the tree toa 


greenhouse or cool, 
bright location, such as 
a sunroom. 










A lemon-orange hybrid. Dark 

yellow flesh tastes sweeter, less 
acidic than other lemons; flavor 
has floral overtones. 


8, 9, 12-24; Best in desserts (sorbet, 
lpri2: tarts, lemon soufflé) and 
indoors sweet spreads (lemon curd). 








Small oval fruit has sweet rind 
and tart-tasting flesh. Fruiting 
tree is very ornamental. 




















8, 9, 12-14, 
18-23 


Seedless, late-ripening variety 
with sweet, mild flesh and a 

bumpy rind. Pick fruits as soon 
as they ripen. 


Good to eat fresh (it’s easy 
to peel); tasty in salads. Supply humidity: Place 
the pot on a tray of wet 
pebbles or run a small 
humidifier nearby. 





Watering: Be careful not 


to overwater the soil. 
Grapefruit-pummelo hybrid with | 8, 9, 12-24; Cut in half to eat fresh with Don’t allow the pot to 


sweet, juicy flesh and few tono | H1, H2 a spoon grapefruit-style stand in water. 
seeds. Better flavor than other (avoid bitter membranes); 

grapefruit-pummelo hybrids. great for juice. 

Thick rind. 




















Halve to eat fresh with a 
spoon; makes excellent 
pinkish juice. 


‘Star Ruby’ 
grapefruit 


Sy Ol2 4s 
18-23 


Smallish fruit has thinner rinds 
than many other grapefruits 
and few to no seeds; tastes 
less acidic than other grape- 
fruit. Flesh is the deepest red in 
hot-summer climates. 

























Sao Ay ao 
(warmest 

areas), 18-23; 
H1, H2 


Tastes best fresh (it’s easy 
to peel and segment) but 
can be juiced if used right 
away (juice turns bitter soon 
after squeezing); ‘Valencia’ 
orange is best for juicing. 


‘Washington’ 
navel orange 


Large fruit with moderately 
thick rind; navel at one end. 
Moderately juicy, seedless. 
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BOSE" HOME THEATER SYSTEMS CUSTOMIZE THEIR 
SOUND TO FIT YOUR ROOM. CHOOSING ANYTHING LESS 


JUST DOESN'T SOUND RIGHT. 


PRESENTING BOSE ADAPTiQ" AUDIO 
CALIBRATION SYSTEM TECHNOLOGY. 
Every room has a unique acoustic fingerprint. 
Whether it’s Carnegie Hall or your living 
room, the size and shape of the space itself 
influences the sound you hear. That’s why 

we developed the ADAPTiQ system for 

35 and 28 DVD home 


the Bose® I ifestyle® 


entertainment systems. 


OPTIMAL PERFORMANCE - 
WHERE IT MATTERS MOST. 


All speakers sound different depending upon the room and placement 
within the room. This difference can easily be as great as you might 
expect from products widely separated in price. Only Bose Lifestyle® 


systems contain ADAPTiQ audio calibration system technology, which 


optimizes your system for your room 's unique acoustics and 
your speaker placement. Movies come to life with the 
thrilling sensation of theater-like surround sound, and your 
favorite music sounds crisp and vibrant — more like a live 
performance. You may hear things you’ve never heard 
before, because the sound is custom tailored to your room. 

As audio critic Rich Warren says, “It simply sounds too 
good to be true, but it is true.” 

No other home entertainment system has ADAPTiQ 
audio calibration system technology. Which is why no other 


system performs like a Lifestyle® system. 


COMPLETE DVD SYSTEMS DESIGNED 
FOR PERFORMANCE AND SIMPLICITY. 


The Lifestyle” 35 and 28 home entertainment systems also 


feature our proprietary Videostage” 5 decoding circuitry, so 
you'll enjoy a surround sound experience all 
the time. Even from music and older movies 
and TV shows that weren’t recorded in surround 
sound. And our hideaway Acoustimass” module 
allows you to experience rich, authentic 


surround sound like you hear at the movie 


Hideaway 
{coustimass 
module 


theater — while what you see are five small 
speakers that can fit easily into your décor. 
How small? Each cube in the Lifestyle* 35 system’s 


award-winning speakers is a mere 2'/s" high. And the cubes 


Speakers 
PERE Name (Mr. /Mrs./Ms.)__ 











3 ADAPT) 


AUDID CALIBRATION SYSTEM 


Simple and. smart. 





MEASURES. 


The system 
evaluates 
your room s 
acoustics. 





ADJUSTS. 


Then it 
automatically 
customizes the 

sound to fit 
your room, 





OPTIMIZES. 
You enjoy optimal 
hie edn 
customized to 
your room. 


Only from Bose. 





available in 


vais (Please Print) 
Black or White. 











Address 
Mai) to: . 

Cit Stat Zi 
Bose Corporation, ay : e ip 
Dept. DMG-N1083 
The Matntais: i Daytime Phone ( ) Evening Phone ( 


Framingham, MA 


01701-9168 E-mail (Optional) 


*On your Bose 


current, accrued Finance Charges will not be imposed on these purchases 
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Lifestyle® 35 
DVD system shown 


in the Lifestyle” 28 system are only slightly bigger. Yet both systems, 
says Popular Mechanics, deliver sound that will “make your home 


theater sound like the movie theater.” 


The Lifestyle® 35 and 28 
systems feature an elegantly 
designed, all-in-one media 
center with DVD/CD player 
and digital AM/FM tuner. So 


your Lifestyle® system can be Jewel Cube® speakers 








used as a stereo system for 
your music and a home theater system for your movies — 
switching from one mode to the other by simply pressing 


a button on the remote control. 


CALL TO HEAR EVERY THRILLING DETAIL. 


Call for a risk-free 30-day in-home trial — satisfaction 
guaranteed. The Lifestyle® 35 and 28 systems are now 
available with no-interest 
financing until 
January 2005.* 
And if you order now, eaag 
Free Bose 
Wave’ radio 
when you order a 
Lifestyle* 35 or Lifestyle* 28 
DVD system by Jan. 10, 2004. 


shipping is free. 
Plus, we’ll send you 
the acclaimed Bose 
Wave” radio (a $349 
value) as a free holiday Enjoy the Wave® radio’s 
award-winning sound in 
the bedroom, the kitchen, 
the office — and more. 


gift. Only from Bose, 
the most respected 





name in sound, 


Call 1-800-655-2673, 
ext. N1083 


For information on all our products: www.bose.com/n1083 


—_F MT a - * 


Better sound through researche 


Preferred Customer credit card, subject to credit approval. This is a Same As Cash promotion. If balance on these purchases is paid in full before the 1/05 promotional expiration date indicated on your billing statement and your Account is kept 
If balance on these purchases is not paid in full, Finance Charges will be assessed from the purchase date at the variable Standard Rate APR of Prime Rate + 12.5 percentage points 


(19.8% as of 8/31/03). For Accounts not kept current, the variable Default Rate APR of Prime Rate + 16.5 percentage points (23.8% as of 8/31/03) will be applied to all balances on your Account. Minimum Standard APR 19.8%. Minimum Default APR 

23.8%. Minimum monthly eee tee d. Minimum Finance Charge $1.00. Certain rules apply to the allocation of payments and Finance Charges on your promotional purchase if you make more than one purchase on your Bose Preferred card. Call 

}-888-367-4310 or review your cardholder agreement for information. ©2003 Bose Corporation. Patent rights issued and/or pending. The Lifestyle* media center and Wave® radio designs. are also registered, trademarks of Bose Corporation Financing, free 
Wave® radio and free shipping offers not to be combined with any other offer or applied to previous purchases, and subject to change without notice. Wave® radio offer is valid 11/9/03 — 1/10/04. If Lifestyle® system is returned, Wave® radio must be returned 


forirefund, Risk free refers to 30-day trial offer only, Delivery is subject to product availability. Quotes are reprinted with permission: Rich Warren, News-Gazette, 5/20/02; Popular Mechanics, 8/02, ©The Hearst Corporation, All Rights Reserved 
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New ‘Shooting Star’ hydrangea 


orced into flower for the holidays, snow- 
white hydrangeas make perfect compan- 
ons for red poinsettias and evergreens strung 
with colored lights. The new ‘Shooting Star’ 
ace cap hydrangea enhances seasonal decora- 
gons even more. Each of its double flowers is 
thaped like a star within a star and holds its 
hite color for four to six weeks before matur- 
g into a greenish hue, which lasts another 
four to six weeks. And unlike most other lace 
taps, its sterile blooms don’t sprinkle pollen 
mto the furniture or floor below. 
Look for blooming ‘Shooting Star’ hy- 





drangeas at supermarkets, garden centers, and 
department stores around the West. Most are 
sold in 6-inch pots. For the holidays, keep 
these plants in a cool spot that receives plenty 
of light. Water whenever the top half-inch of 
sou dries out. As flowers fade, snip them off. 
Except in Northern California’s coldest cli- 
mates, these hydrangeas can become good gar- 
den shrubs that grow about 5 to 6 feet tall and 
wide. Just plant them outdoors when danger of 
killing frost is past (April or May in most areas). 
They like part shade, regular water, and fertil- 
izer when new growth starts.— Fim McCausland 


Hydrangea 
basics 


Exposure: Full sun on the 
coast; partial shade where 
afternoons are hot. 


Soil: Rich, porous soil; 
lighten heavy clay soils 
by mixing in compost or 
peat moss. 


Water: Irrigate plants 
regularly during the grow- 
ing season; established 
plants can get by on less 
water in coastal areas. 


Pruning: To control plant 
size and shape, prune in 
winter in mild climates. 
Cut stems back to the 
strongest pair of new 
shoots. 


To air-dry the blooms: 
Cut off several whole 
flower heads when blos- 
soms are fully open and 
still fresh. Put the stems 
in a small vase with about 
2 inches of water in the 
bottom. As the water 
evaporates, flowers will 
begin to dry, turning a 
pale lime green in the 
process. When fully dried 
(in several weeks), snip 
individual blossoms from 
flower heads to cluster 

in small vases. 
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Event 


PETALUMA, DEC 6-7. 

Join Cottage Gardens of 
Petaluma Growers at its third 
annual Holiday Open House. 
Enjoy live music and refresh- 
ments while you shop for 
holiday greens and decor. 
9-5; free. 3995 Emerald Dr. 
off Petaluma Blvd. N.; www. 
cottagegardensofpet.com 

or (707) 778-8025. 


Bookshelf 


Award-winning books. Any 
of these books, which have 
won awards from the Garden 
Writers Association, would 
make a fine holiday gift for a 
gardening friend. Amaryllis, 
by Starr Ockenga (Clarkson 
Potter/Publishers, New York, 
2002; $20; 866/726-3661), 
was named Best Book of the 
Year in 2002 and includes 
the history and care of 
amaryllis, plus gorgeous 
photography by the author. 
Gardens for the Soul, 
written by Pamela Woods 
and photographed by John 
Glover (Rizzoli, New York, 
2002; $35; 800/522-6657), 
shows how to create a gar- 
den that reflects your spiritual 
beliefs. The Grape Grower: 
A Guide to Organic Viticul- 
ture, by Lon Rombough 
(Chelsea Green Publishing, 
White River Junction, Ver- 
mont, 2002; $35; www. 
chelseagreen.com or 800/ 
639-4099), is a must for any- 
one interested in growing 
grapes organically. Melons 
for the Passionate Grower, 
by Amy Goldman (Artisan, 
New York, 2002; $25: 
800/722-7202), focuses on 
heirloom varieties and how to 
grow them. Victor Schrager’s 
photographs are stunning. 
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The soft light of 3,000 luminarias (candles set 
in paper bags with sand in the bottom), Christ- 
mas carols around the campfire, hot cider, and 
winter’s best flowers and vegetables combine 
for a magical evening at the Garden of the Sun 
and Discovery Center’s Noche de las Lumi- 
narias on December 6. 

During the event, you can stroll along can- 
dlelit paths through the 11/2-acre Garden of the 
Sun, which includes an All-America Selections 
demonstration garden, an orchard, an herb 
garden, and a perennial garden, all maintained 
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Fresno’s festival of lights 


; 


by UC Cooperative Extension Master Ga 
deners. Next door at the Discovery Centers] 
a hands-on children’s science and discover 
museum—visitors can meander through 
5'/s-acre landscape, which includes a cacty 
garden set aglow by dozens of luminaria 
There are activities for kids as well. 

Noche de las Luminarias benefits the Discovery Ce) 
ter and the Master Gardeners. 6-9:30 P.M.; $6 ) 
adults, $3 ages 12 and under. 1944 N. Winery Avi 
http://mefresno.ucdavis.edu or (559) 456-7285. 

—Lance Walhei 


| 


Tough-love 
beauties 


Bromeliads are ideal houseplants 
they thrive on neglect, yet their 
blooms can last as long as 12 
weeks. The following variegated | 
Guzmania bromeliads, which gro 
from 11 to 2 feet tall, are availabbh 
at well-stocked nurseries. 
‘Bandera’: White and green 
leaves; orange-red flower. 
‘Candycane’: White and green 
leaves that turn pink toward the > 
center; red flower. ‘Fanny’: Whit! 
and green leaves with a pinkish | 
tinge; reddish purple flower. ‘Fire 
Cracker’: White, green, and red’ 
leaves; dark red flower. ‘Fool’s 
Gold’: White and green leaves; 
yellow and orange flower. Display 
plants indoors in bright, indirect 
~ light. Water them when the top 

: — dyes inch of soil feels almost dry to th 
Me touch. —Lauren Bonar Swezey 










GRAB LIFE BY THE HORNS 





| ONE PART MERCENARY. ONE PART MATERNITY. 


| 
THE ALL-NEW DODGE DURANGO. Big size. Smooth ride. HEMI® power. Starting 
I ~ at $26,565* Its two-part mission is clear. First, with an available HEMI® Magnum® 
V8 that offers best-in-classt horsepower, torque, and towing capacity of 8,950 lb, 









the all-new Dodge Durango takes over the road. Second, with an improved ride : 
and more comfort, it mothers everyone inside. Road taken, everyone Ac} 9) ae 


i 


nalscHolameeeelile)lsiale mma or call © 


*MSRP excludes tax. As shown, $33,310. Additional $50 in Hawaii. 
tWhen properly equipped. Based on Automotive News classification. 





























GIFT SHOPPING 

FAVORITE TOOLS. Every gardener 
on your gift list can use a new tool. 
Here are some of our favorites: the 
Classic English Garden Fork ($49) or 
the Heirloom Hand Trowel ($72), 
both from Smith & Hawken (www. 
smithandhawken.com or 800/981-9888); 
and the Felco #8 Pruners ($39) or the 
Traditional Japanese Farmer’s Knife 
($19), used for dividing plants, plant- 
ing, transplanting, weeding, and other 
chores, both from Lee Valley Tools 
(www.leevalley.com or 800/871-8158). 


PLANTING 

OESPALIERED CAMELLIAS. Sunset 
climate zones 7-9, 14-17: ‘Yuletide’ 
sasanqua camellia is the perfect 
choice for espaliering against a bare 
wall. The compact, upright grower is 
easy to train up a trellis, and the 
abundant red blooms come just in 
time for the holidays. Do most prun- 
ing right after bloom (next season’s 
flower buds develop in late spring), 
but you can prune off some outward 
growth during the growing season to 
keep the plant flat. 


OLIVING BOUQUETS. Zones 7-9, 
14-17: Most nurseries have a good 
supply of 4inch pots of color that you 
can cluster in large containers. Choose 


BACK TO BASICS 
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CHECKLIST - NORTHERN CALIFORNIA 


WHAT TO DO IN YOUR GARDEN IN DECEMBER 
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Sunset Xe 


CLIMATE ZONES *% 


{__] Mountain (1-2) 
Valley (7-9) bs 


Inland (14) ea 


Coastal (15-17) 
azaleas, calendulas, cinerarias, cycla- 
men, kalanchoe, pansies, English 
primroses, fairy primroses, Primula ob- 
cona, and snapdragons. Mix in foliage 
plants such as dusty miller, ferns, lini- 
ope, or dwarf nandina. Protect kalan- 
choe from frost. 
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co ROSES. Zones 7-9, 14-17: Set your 
garden ablaze with color in spring by 
planting one or several of these tried- 
and-true roses soon: ‘Bonica’ (pink 
shrub rose), ‘Brandy’ (apricot hybrid 
tea), ‘Double Delight’ (red and white 
bicolor hybrid tea), ‘Iceberg’ (white 
floribunda or climber), ‘Just Joey’ 
(apricot hybrid tea), ‘Kaleidoscope’ 
(orange-tan to lavender shrub rose), 


Prune for swags 
and boughs 


When you cut winter greens for decorat- 
ing, keep proper pruning principles in mind 
so you won't harm or disfigure plants. Use 
sharp shears, and make each cut just be- 
yond a side branch and just outside the 
branch bark ridges; don’t leave stubs. 
Starting at the bottom of the plant, trim off 
branches from the inside out, so you don’t 
destroy its overall shape. 

Some good choices for decorating: 
Douglas fir, evergreen magnolia, fir, holly, 
holly-leaf osmanthus, juniper, pine, and 
redwood. —J. M. and L. B. S. 





‘Knock Out’ (cerise shrub rose), 
‘Marmalade Skies’ (tangerine flori- 
bunda), ‘Mister Lincoln’ (red hybrid 
tea), or ‘Peace’ (yellow and pink 
blend hybrid tea). Good supplies of 
bare-root plants should be available 
at nurseries starting this month. 


MAINTENANCE 

ADJUST IRRIGATION SYSTEMS. 
Zones 7-9, 14-17: In winter, soil 
dries out more slowly. If rain is 
spotty, adjust your automatic irriga- 
tion system to operate less often (test 
soul moisture between irrigations to 
determine frequency). But continue 
to water deeply. If rains are consis- 
tent, set the controller on rain delay 
(or turn it off) or install a rain shutoff 
to do this automatically. 

















KEEP CUT CHRISTMAS TREES 
FRESH. To find the freshest tree, 
look for one that has been stored in 
water at a Christmas-tree lot. After 
bringing it home, prolong your tree’s 
freshness by sawing an inch off the 
bottom of the trunk. Then stand the 
tree in a bucket of water and store it 
outdoors in a shady area until you’re 
ready to bring it indoors for decorat- 
ing. Before setting it in a stand, saw 
another inch off the trunk’s bottom 
(you may need to remove some 
branches if they start low on the 
trunk). Use a stand that holds water, 
and keep the reservoir full (check 
daily the first week). Keep the tree 


away from heaters. 











PEST CONTROL 

SPRAY FOR PEACH DISEASES. 
Zones 7-9, 14-17: To control peach 
blight and peach leaf curl, spray with 
lime sulfur mixed with dormant oil 
after leaves have dropped; repeat in 
January or early February. Spray on 
a dry day and follow label directions 
carefully. To avoid leaf burn, never 
use lime sulfur when temperatures 
are above 85°. @ 
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it ick-N-Ship.™ It’s everything you need to ship your packages online. You can calculate rates, print labels, pay postage and even get 
ypiree Delivery Confirmation™ service for your Priority Mail® packages. Then just hand the package to your mail carrier. It’s that easy. 
,p!0 get started, visit usps.com/clicknship and you’re on your way. 
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003 United States Postal Service. Eagle symbol is a registered trademark of the United States Postal Service. 
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Holiday 
esca 


Three families p 
celebrate the holidays 
in three different, 


wonderful ways 














Clockwise from left: The 
Silberstein family poses 
for a holiday portrait at 
Kauai’s Fern Grotto; Kate 
Chynoweth and David 
Griffith deck the halls at 
Seattle’s Pike Place 
Market; Santino Brown 
shows off a geological 
treasure in Nevada. 


peep 


es 





Holiday is a joyful word. Christmas, Kwanza, 
Hanukkah, the winter solstice, New Year’s Eve— 
all are occasions to offer up good cheer, to imagine 
peace on earth for a moment. But the details of an 
ideal holiday mean different things to different peo- 
ple. How do you celebrate this candlelit season? 
With a family retreat to a remote cabin? A nature 
hike close to home? A carriage ride through the 
shimmering city streets at dusk? 


There are as many ways to greet the season in the 


West as there are Westerners. Here, readers share 


t 


) 


their holiday styles, from Hawaii's beaches to a quie™ 


patch of wilderness near Las Vegas to Seattle’s lively 
downtown. If you're looking to create your own hol} 
day escapades, we have suggestions for you, whethe: 
you're celebrating close to home or in a far-flung plac} 


So go ahead, bring out the buckets of good wishe 


. . | 
Breathe in the season’s cool, quiet peace. And, wher} 


ever you spend them, enjoy the holidays. 
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The holidays 
ome to Kaua 
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| or her New Year’s Day birthday, all Marsha Silberstein = oa 
| wanted was her family in one place. But taking her rela- Ri Re A 
i tives to Kauai—her mother, in-laws, husband, children, J “3 ar 
| children’s spouses, and grandchildren—was no simple task. ’ Me pe ey 
| Marsha and husband Michael have always found sharing time 9” ‘1 i 
with family to be most important at this time of year. The couple : Zz Mey 


lives in Mill Valley, north of San Francisco, but their children, 
grandchildren, and parents are spread throughout California. 


A family 








Fern Grotto. 
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PLANNING FAMILY GETAWAYS 


Tips from the Silbersteins 

Think ahead. Airlines and hotels often book up early for the holidays. And 
complications multiply exponentially with more people in the group. 

Be prepared for last-minute changes. By its very nature, travel is about 
the unexpected. Being flexible can save your sanity. 

Have an itinerary, but don’t expect to do everything together. “You can 
spend hours waiting for everyone to get going otherwise,” Michael says. 
Be sensitive to different budgets. “We stocked the fridges in the rooms so 


we wouldn’t have to go out to breakfast every morning,” says Marsha. “It 
saved time and money.” 


FAR RIGHT: JEAN JARVIS; DAVID ZAITZ (2) 
5 


The Silbersteins dispersed into a condominium and nearby hotel Ls i ay 
tog eG ther rooms on lush, leafy Kauai. Their favorite experiences were simple “Rae: Ff 
pleasures—a beach picnic, a guided waterfall hike, and a luau on Rone % aE 
: es their final night on the island. It was relaxing together that made = ai ee 
| | In AaAWdall the holiday memorable. sy SERS 1% 
| The key to success, both Marsha and Michael agree, is planning RS a 5 
}\\ Four generations gather and flexibility. They made reservations more than a year in advance, ona 
| to celebrate New Year’s but they also adapted to last-minute upsets such as a missed flight. SONS or! 
on Kauai’s beaches Most days they scheduled one activity for the whole group, leav- me | 
ing plenty of free time for independent excursions. Marsha and ? a 
iy Michael wanted to golf with Marsha’s mother, Helen Hahn; oe SW ie 
| siete eee Michael’s father, Irv, drove the relia | 
| Vitgatc if 4 golf cart. Future son-in-law Mark cae i 
Brewster had never been to the 6 | eS 
Islands, so he toured Kauai with bas: . ei. 
Ih fiancée Jessica Silberstem. And aaa £7 oe .. 
i young parents Rachel Silberstein <2 b if 
| and Andy Hill spent some quality (j™_ 
| beach time with 3-year-old Ruby a. 
| and 1-year-old Zeke. {| SW. €g 
In the end, it was the best gift a tee 4 
| Marsha could imagine. “Being gi NE 
able to sit back and say, “There ee H 
| are four generations having fun coe SS. 
on the beach together’-—that was Ms Bae 
| incredibly special,” she says. oe | y 
The Silbersteins stayed at Kaua‘i > Ae 
Marriott Resort & Beach Club : ox 5 
ot vas (from $259; www.marnitthotels.com 
family picnics or 800/220-2925). For information about Kauai vacation rentals and F 
| among the palms. attractions, contact Kauai Visitors Bureau (www.kauat-hawaii.com or A“ 
| At right, the family 800/262-1400). Pad Vi 
explores the lush r 


2 


a 





More family 
destinations 


CALIFORNIA 

8 . Enjoy 
sleigh rides, feasts, and 
nordic skiing at Royal 
Gorge Wilderness Lodge, 
near Lake Tahoe. It offers 
children’s skiing clinics 
and a kids’ day room. 
Royal Gorge Wilderness 
Lodge: www.royalgorge. 
com or (530) 426-3871. 


MONTANA 
G : y- North of 
Yellowstone National Park, 
ranch lodges are rustic 
retreats. Park has winter 
sports access; Big Sky 
Resort (www.bigskyresort. 
com or 800/548-4486) of- 
fers gondola rides. Lodg- 
ing: www.visitmt.com or 
(800) 847-4868. Park infor- 
mation: www.nps.gov/yell 
or (307) 344-7381. 


OREGON 

. This section 
of southwest Oregon has 
many long, deserted 
stretches of sand, with 
storm-tossed shores good 
for beachcombing. There 
are many vacation rentals 
here with ocean views, 
and several are within a 
short walk of the water. 
Gold Beach Visitor Center: 
www.goldbeach.org or 
(800) 525-2334. 








hen David Griffith and Kate Chynoweth moved to | 
Seattle three years ago, they knew they needed to et 
make themselves comfortable: With David en- 

rolling in the University of Washington’s medical 


| 2 

i Makin school, the longtime San Francisco residents were facing a pro- Se 
: tracted stay in this Northwest city. ' 
What surprised them was how easily they fell in love with ae . 


Se attle Seattle, especially this time of year when it lights up and celebrates. Biieiid oien 


) “It’s a new place, so we went looking for new traditions,” says 


| Kate, a food and travel writer. 
ii home Now the Capitol Hill residents have their own Christmastime 
: | A young coup e routine. They ride the ee at eee Souter and, for a 

| at splurge, take tea at the Fairmont Olympic Hotel. “Both things are 
finds new traditions out of the ordinary—they’re very holiday,” Kate says. “There are 
in an unfamiliar city towers of treats at the tea. And the winter light there is grand.” 
ah | They like to cap their holiday excursion with a stop at Pike 
Place Market, spending hours among the produce stands, fish- 
mongers, and flower shops. 
“It’s fun to watch the crowds,” 
David says. “And the workers 
at the fish market are so full of 
cheer and showmanship.” o 

They buy treats and wreaths 
so they can take the festive feel- 
ing home. Before heading back, 
they take a horse-drawn carriage 
ride for a traffic-stopping tour of 
downtown lit up at night. 
And now that the duo have 

created their own seasonal tradi- 
tions, Seattle truly feels like home. 
Fairmont Olympic Hotel: 47 / 
Unwwersity St.; www.fairmont.com or 
(206) 621-1700. Pike Place Mar- 
. Fo as Cea . ket: Main entrance at First Ave. 
i | and David Griffith, and Pike St.; www.pikeplacemarket.com or (206) 682-7453. Westlake 


Seattle’s Christmas spirit Center: 400 Pine St.; www.westlakecenter.com or (206) 467-1600. 
shines in carriage rides . 

and in holiday lights at 
Westlake Center. 


| Tips from Kate and David 

| | Stick around. “Don’t celebrate special occasions by leaving town,” Kate 
i| says. Find places close to home, from a park to a fabulous nightspot, for 
| honoring big and small events. 


























STAYING HOME FOR THE HOLIDAYS 


| Embrace the new. “Enjoy what’s unique about your new digs and cele- 
| brate it,” Kate says. In Kate and David’s case, they learned to admire the 
Seattle fog, and they nosh on fresh seafood throughout the holidays. 


Be a tourist in your own town. “Get out and visit a new neighborhood, 
shop, or restaurant at least a couple times a month,” Kate says. 


FAR RIGHT: NIK WHEELER; CONNIE COLEMAN (2) 


i Establish new routines. There’s no better way of fostering community 
ties than by becoming a regular at the local doughnut shop or bookstore. 
f 
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fetta) ro 
the Angels 





Other urban 
excursions 


CALIFORNIA 
Los Angeles. Organ reci- 
tals resonate Wednesday 
afternoons at downtown’s 
new $198 million Cathe- 
dral of Our Lady of the 
Angels. 555 W. Temple St.; 
www.olacathedral.org or 
(213) 680-5200. 


COLORADO 
Denver. The luxe 1892 ho- 
tel downtown, the Brown 
Palace, serves a regal tea 
, = z daily, with options ranging 
. ; i Bae as ae. Cee se from sandwiches to 
2 sol | St ; 3 chocolate and kir royales. 
- , "i eee Rr OOS Lae, a 12-4 daily; from $21 per 
. fl ae ; as person, reservations 
suggested. 321 17th St.; 
www.brownpalace.com 
or (800) 321-2599. 


Ta iT) ee 


OREGON 
Portland. Pioneer Court- 
house Square is lit up this 
month, and shop windows 
are animated by holiday 
puppets and elves. The 
square gets happy Dec 
5-7 with the Holiday Ale 
Festival, which offers 
tastes from 24 local brew- 
eries. Pioneer Courthouse 


Square: 701 S.W. Sixth 
Ave.; (503) 223-1613. Holi- 
day Ale Festival: tree 
admission, fee to taste; 
www.holidayale.com or 
(503) 252-9899. 



























































Peace 1n 
the desert 


A Las Vegas family 
lets nature shape 
their holiday 





Karminder, Randy, 
Santino, and (in 
his dad’s lap) Reno 
Brown take a lunch 
break. At right, 
Santino leads his 
dad into Red Rock 
Canyon. 
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gardener and nature lover, Karminder Aulakh Brown eo A 
sometimes feels out of place living within sight of the 1; 
glow from the Las Vegas Strip. Especially around rf 
Christmas and the new year, the city’s busyness can re 
make her and husband Randy Brown, an associate professor at the i 
University of Nevada, Reno, crave a quiet, wild landscape. 

When this happens, they take their two young sons, 3-year-old e 
Santino and 18-month-old Reno, to Red Rock Canyon National Con- 
servation Area, about 18 miles west of the city. Here they can hike 
and reconnect with the natural world and each other. 

“There’s so much excess associated with the holidays,” says 
Karminder. “It’s nice to get out and take the emphasis off of stuff. 

And the boys just love it. Santino is a little nature boy—he really 
likes rocks.” 

Karmuinder says the park is especially pretty in the winter. 
“We have beautiful clear blue skies then. The light plays on the 


chollas and grasses. And we’ve been out there on the rare occasion es 
when the cactus and yuccas were dusted with snow. It was down- Re 
right magical.” i 
eee a 3 a 
While their children are young, the Browns favor staying close to 9 
home during the holidays, gee ih 


though their relatives are far 
away—as distant as India and 
Spain. But Reno and Santino 
now have uncles, aunts, and 
grandparents who come to spend 
time with them at Red Rock. 
“It’s a favorite place to visit with 
relatives. You have time to talk. 
And everyone is amazed by its 
beauty,” says Karminder. 

Randy says places such as 
Red Rock have been lifesavers. 
“We really wouldn’t have 


survived our time here in Las 


Vegas without Red Rock,” 
he explains. “It puts perspective 
on things.” 


Red Rock Canyon National Conservation Area: S—4:30 daily; $5 per 
car; off Charleston Blod., 18 mules west of Las Vegas; 
www.redrockcanyon.blm.gov or (702) 515-5350. 


HAVING FUN WITH YOUNG ONES 


Tips from the Browns 


Keep the emphasis away from gifts. “We buy one gift for each child, not 
a huge thing,” Karminder says. “There’s a critical mass of toys beyond 
which more doesn’t make anyone happier.” 


Focus on the season, not a single day. “Little children especially can’t 
handle all the hype,” Karminder says. “We try to avoid creating a big 
buildup for one day and instead enjoy the season day by day.” 


Shop as early as possible. “Heading to the post office the week before 
Christmas with young kids and boxes is not fun,” Karminder says. Shop- 
ping online can keep kids away from the hyperactivity of malls. 


DAVID ZAITZ (3) 





Peaceful 


retreats 


CALIFORNIA 

The 712- 
acre National AIDS Memo- 
rial Grove in Golden Gate 
Park offers many hidden 
spots for reflection. Bowl- 
ing Green Dr. and Middle 
Dr. E., in Golden Gate 
Park; www.aidsmemorial. 
org or (415) 750-8340. 


P - South of Los 
Angeles, the 17-ton Korean 
Friendship Bell overlooks 
Angels Gate Park and the 
Pacific, with trails provid- 
ing more views. Korean 
concer te x Pg ey i Yoh Friendship Bell: Gaffey St. 
SS Ri Ae oe ss Ny Alay 4 ity at 37th St. City of Los 

' a * eR IE Angeles Department of 
Recreation and Parks: 
(310) 548-2420. 












OREGON 

. From Nov 28 to 
Dec 30, lights illuminate 
the Grotto Catholic church. 
5-9:30 (closed Dec 25); $6. 
N.E. 85th Ave. and Sandy 
Blvd.; www.thegrotto.org 
or (503) 261-2400. 


UTAH 
‘. Clark Plan- 
etarium at the Gateway 
provides views of the cos- 
mos in its planetarium and 


IMAX theater. Season of 
Light, a holiday star show, 
runs through Jan 1. $6. 
110 South 400 West; www. 
clarkplanetarium.org or 
(801) 456-7827. @ 
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The heart of 
the house is 

> kitchen-dining 
area, where 
Stephanie and 
rey concentrate 
on decorating 
ies. The use of 
ed, from apples 
in the kitchen 
to amaryllis ina 
edroom (above 
right), imparts 

i festive mood. 





removed walls and one of the two first-floor bathrooms. “When in the kitchen, 


fe L3 it 
Personal accents warm a remodeled farmhouse 
By Jil Peters = Photographs by Brown Cannon Ill 








hen Stephanie Zeigler and her husband, Eric, purchased an 
old farmhouse in Mill Valley, California, it was dark, with 
small rooms and colored walls. A full-tme mom to 4-year-old 
Grey and 2-year-old Bo, Stephanie has a background in archi- 
tecture and wanted to open up and brighten the home. During the holidays, 
when Stephanie’s evergreen decorations and seasonal colors highlight the 
home’s inviting spaces, the transformation is particularly vivid. 

Stephanie opted for major changes that would adapt the home to her family’s 
informal lifestyle. To connect the kitchen, diming, living, and entry spaces, she 
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I like to be able to watch the kids; when 
guests are eating, I like to be able to 
pop up and grab something,” she says. 

Stephanie positioned the kitchen 
counters and appliances in one long, 
clean line beneath a broad three-panel 
window. The countertops are Carrara 
marble—“honed, not glossy,” Steph- 
anie points out. “I don’t like that per- 
fectly new, finished look. And when 
I’m in a rush, [il cut right on it. I can 
see nicks, dings, and scratches. It has 
a patina, and I love that.” 

Freestanding furniture—a worktable 
and a cupboard—supplies additional 
countertop and storage space while 
avoiding the overbuilt, boxed-in feel- 
ing of many traditional kitchens. “I 
like the worktable’s big, funny draw- 
ers,” Stephanie says. “If I had designed 
an island, it would have had all the 
typical things islands have—but by be- 
ing different, this worktable brings its 
own life and warmth to the room.” 


Designed for multitasking 
Everything in the Zeigler house gets 
used, no rooms are off limits, and there 
is no formal dining room. The dining 
table—the center of the Zeiglers’ daily 
life—accommodates large family gath- 
erings and plays many roles, from 
home office to craft table. “I want to 
work where the family is,” Stephanie 
explains. “The bills are kept on a side 
table in the corner of the room, but I 
bring them over and work on them at 
the dining table. It is long enough that 
I can work all day at one end and still 
have space to eat at the other end.” 
Similarly, the walls are painted white 
for design flexibility. The wood trim 
throughout the home had previously 
been stained almost black. The Zeiglers 
decided to sandblast it and leave it 
natural as a foil for the white walls. 
Slipcovers, comforters, sheets, and 
shams are white as well. Why white? 
“Because it is the perfect backdrop,” 
Stephanie says. “I love white because it 


Holiday harmony: 
: : . Christmas-tree green, 
is free of any mood.” The accents can honey-toned natural 


be switched quickly and inexpensively, wood; witt@awalls 


and lights, and red 
: accents create a ‘ 
(Continued on page 66) warm family settings 


changing the room’s character. 
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Simple gifts 4 
Red and white themes run through the | 


Zeiglers’ gifts. Fir cuttings and twine turr I 
fire starters into elegant hostess present ” 


Stephanie keeps them handy to give witl, 
a tag explaining how to use them. 


| it 
' 
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Seasonal 
strategies 


choose white as a backdrop, 

then use a few colors repeatedly 
throughout the house to create a 
strong and consistent statement. 


et it snow > 
personal, easy, and partici- 
latory way to show an attitude 
f gratitude: Stamp plain red 
ards with “thank you” in white 
ik, then glue snowflakes 
inched from white paper to 
1em. Taking a shortcut by 
urchasing precut red note- 
ards allows Stephanie and 
irey to focus on the fun part— 
e orating. This technique 

Iso can be used to create 
oliday greeting cards. 





Consider red lampshades in 
place of white ones, or add 








Let natural materials speak 
for themselves. The garland in 
the Zeigler home is unadorned. 
“It is beautiful in and of itself,” 
Stephanie says. 











Adapt what you have. Use 
everyday household items for 
the holidays. Stephanie uses 
milk bottles as vases for bright 
red amaryllis. 


Stick with white lights. “They 
pop more against the darkness 
of the trees and night sky,” 
Stephanie explains. 


Milk-bucket magic 4 

A living Christmas tree 
swathed in white lights 
dazzles Bo. Putting the tree 
in a galvanized metal pail 
adds silvery sheen to the 
tree’s allure. 


< Wreathed in greetings 
The sights and scenis of the 
season appear in the garland 
over the door and the wreath 
decorated with paper-clipped 
holiday cards. 


Limit your palette. For example, 


Substitute decorative accents. 


a red throw or pillows to the sofa. 
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fer two kinds of 
iscious fudge— 
issic chocolate 
d sweet maple- 
walnut—for an 
extra-special 
holiday snack. 


Make 
— 1t sweet 


For holiday gifts or a special treat, 


homemade candy is irresistible 


By Charity Ferreira and Kate Washington * Photographs by James Carrier = Food styling by Karen Shinto 





is sweet indeed. This year, we’re bringing 
back the tradition of candymaking. 

At its elemental best, most candy is noth- 
ing more than sugar and a few flavorings, 
transformed through sweet alchemy from a 
syrup base into old-time favorites like brittle, 
toffee, and fudge. Some simpler confec- 
tions—like our white chocolate bark stud- 


Candy basics 


Before you begin, Choose the right 
read the recipe all pans. Heavy- 
bottomed stainless 
and assemble all the steel pans are best 
tools and ingredients for cooking sugar 
you willneed. Many mixtures. Thin, light- 
weight pans tend to 
conduct heat—and 
cook sugar syrup— 


the way through 


candy recipes re- 
quire that you act 
quickly once the 
sugar syrup reaches _ unevenly. 
the desired temper- 

ature. Use care 

when working with 

hot sugar syrup, 

as it can cause 


-severe burns. 


s there anything more delicious, 
more purely self-indulgent, than a 
square of dark, creamy fudge or a 
piece of crunchy, buttery toffee? 
And when it’s homemade, the treat 


tures up to 400°. 


ded with cranberries and pistachios—require 
no sugar syrup or cooking at all. All our 
recipes and tips for making these treats have 
been tested by novice and experienced can- 
dymakers alike, to give you the information 
you need for great results. 

Homemade candy is wonderful to have 
on hand for nibbling or offering to drop-in 
guests. Beautifully packaged, it also makes 
a personal gift for the holidays: Five-spice 
cashew brittle, rich maple fudge, or crunchy 
peppermint bark will inspire visions of sug- 


arplums for everyone on your list. 


Submerge the 


thermometer when _ bottom of the 
called for. They 


thermometer 
measure tempera- completely in the 

sugar syrup to get 
You’ll find them in an accurate reading. 


the kitchen-gadget Using a narrow pan 
section of many 
supermarkets, 

priced between 


with tall sides makes 
the mixture deeper, 
but, if necessary, 
you can gently tilt 

a shallower pan to 
submerge the ther- 
mometer bottom. 
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Melt chocolate 
gently for best re- 
sults. If chocolate 
gets too hot, it may 
not set properly and 
will develop “bloom” 
(white streaks) on the 
surface when stored. 
Stirring chopped 
chocolate in a pan 
or bowl over hot, not 
simmering, water 
maintains an even, 
low temperature, 
resulting in glossy, 
firmly set chocolate. 
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‘lotfee 
and brittle 


Of all the tricks you can do in the kitchen, 
caramelizing sugar is one of the very best— 
and one of the easiest. Just let a sugar syrup 
bubble away until it turns a golden amber. 
You'll be rewarded with deep flavor and 
candy that sets up perfectly every time, as in 
the case of our classic buttery almond toffee 
and our pretty cashew brittle. These simple 
confections don’t even require a candy ther- 
mometer. It’s like magic—and the deli- 
ciously crunchy, habit-forming candies that 
result will do a disappearing act to prove it. 


Almond Toffee 


PREP AND COOK TIME: About 45 minutes, plus at 
least 1% hours to cool 


NOTEs: A candy thermometer is useful in making 
this toffee, but you can also go by the color; look 
for a rich caramel shade in step 2. Before making 
this recipe, read “Candy Basics” (page 69; note 
especially the information on melting chocolate). 


MAKEs: About 3 pounds 


1% cups whole raw almonds 
3% cups sugar 
1% cups (% lb.) butter 

Y, cup light corn syrup 

Y% teaspoon salt 

1 tablespoon vanilla 


12 ounces bittersweet or semisweet 
chocolate, finely chopped (see notes) 


1. Place almonds in a baking pan. Bake ina 

850° regular or convection oven, shaking pan 
occasionally, until golden beneath skins, 10 to 12 
minutes. When cool enough to handle, finely chop. 


2. In a 5- to 6-quart pan over medium-low heat, stir 
sugar, butter, corn syrup, salt, and °% cup water until 
butter is melted and sugar is dissolved. Increase heat 
to medium-high and cook, stirring occasionally, until 
mixture is deep golden brown (B00° on a candy 
thermometer; see notes), 10 to 15 minutes. Remove 
from heat and carefully stir in vanilla and half the 
almonds (mixture may bubble up). Immediately pour 
into a 10- by 15-inch baking pan with 1-inch-tall 
sides. Let toffee cool at room temperature until set, 
at least 30 minutes. 


3. Meanwhile, place chocolate in the top of a 
double boiler or in a heatproof bowl. Bring a few 
inches of water to a simmer in bottom of double 
boiler or a pan that the bowl can nest in; remove 
pan from heat. Place chocolate over water and 
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let stand, stirring occasionally, until melted and 
smooth, about 10 minutes. 


4. Pour chocolate over cooled toffee; with a knife or 
an offset spatula, spread level. Sprinkle remaining 
almonds evenly over chocolate. Let stand at room 
temperature until chocolate is set, at least 1 hour 
(or chill about 30 minutes). 


5. To remove, gently twist pan to release toffee, then 
chop or break into chunks. Store airtight at room 
temperature for up to 2 days, or chill airtight up to 

1 month. 

Per ounce: 158 cal., 54% (85 cal.) from fat; 1 g protein; 

9.4 g fat (5 g sat.); 20 g carbo (0.4 g fiber); 85 mg sodium; 
16 mg chol. 


Five-Spice Cashew Brittle 


PREP AND COOK TIME: About 30 minutes, plus at 
least 1 hour to cool 


NOTES: Feel free to vary the nuts and spices in this 
basic brittle recipe. A candy thermometer is useful 
for making the brittle, but you can also go by color; 
look for a shade between pale gold and deep amber 
in step 2. The darker the color, the deeper the toasty, 
caramel flavor of the finished candy. If you can’t find 
Chinese five spice, substitute 4 teaspoon each 
ground cinnamon, ground cloves, ground ginger, 
and ground anise seeds. 

MAKEs: About 2 pounds 


12 ounces whole raw cashews 
3 cups sugar 
2 tablespoons light corn syrup 

1% teaspoons Chinese five spice (see notes) 
Ye teaspoon salt 


1. Line a 10- by 15-inch baking pan with cooking 
parchment; generously butter parchment (or gener- 
ously butter a nonstick pan). Spread cashews in 
another baking pan. In a 350° regular or convection 
oven, bake until golden brown, 8 to 10 minutes. 


2. Combine sugar, corn syrup, and 1 cup water in 

a 2- to 3-quart pan. Set over medium heat and stir just 
until Sugar is dissolved, 4 to 5 minutes. Increase heat 
to high and boil without stirring until syrup is amber- 
colored (830° to 335° on a candy thermometer; see 
notes), 12 to 20 minutes. When sugar begins to brown 
around edges of pan, swirl mixture in pan gently to 
ensure that syrup caramelizes evenly. 


3. Remove from heat and, working quickly, carefully 
stir in warm cashews and the five spice and salt. 
Mixture will foam; when foaming subsides slightly, 
pour mixture into prepared baking pan and use a 
heatproof flexible spatula to spread into a thin, even 
layer. Let stand in a cool, dry place until cool and hard 
to touch, at least 1 hour. 


4. Break brittle into pieces. Store airtight up to 

2 weeks. 

Per ounce: 139 cal., 34% (47 cal.) from fat; 1.9 g protein; 
5.2 g fat (1 g sat.); 23 g carbo (0.4 g fiber); 42 mg sodium; 
0.6 mg chol. 
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Fudge pointers 
Dissolve the sugar com- 
pletely over low heat (step 1) 
before bringing the mixture 
to a simmer. Using superfine 
sugar, also sold as “baker’s 
sugar,” makes this easier. 

To check whether the sugar 
has dissolved, scrape the 
pan bottom with a heatproof 
spatula, pull the spatula up, 
let the syrup on it cool fora 
few seconds, then rub a drop 
between your fingers. If you 
can feel grains of sugar, it 
hasn’t dissolved yet. 


Prevent sugar crystals from 
forming on the sides of the 
pan in step 2 by brushing 
down the sides with a wet 
pastry brush a few times. 


Let the mixture cool to luke- 
warm (exactly 110°) before 
beating it (step 3); otherwise, 
the fudge may stiffen and 
become grainy. Pouring it into 
a large, shallow bowl helps it 
cool faster, but don’t stir it 
too early. 


Beat the fudge well once it 
has cooled to 110°. Chocolate 
fudge thickens more than 
maple fudge at this stage, but 
both dull slightly and take on 
a lighter color after beating; 
that’s when they’re ready to 
pour into the pan. 
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Melt-in-your- 
mouth fudge 


Perfect fudge is a rare treat. Velvety smooth, 
with richness and mouthwatering flavor in 
every bite, our chocolate and maple-walnut 
fudge deliver that elusive ideal. But perfec- 
tion can come with a price. More than most 
candies, fudge requires precision in tem- 
perature and technique. Following our 
pointers (at left) will ensure creamy, melt-in- 
your-mouth fudge every time. 


Creamy Chocolate Fudge 


PREP AND COOK TIME: About 1 hour, plus at least 
312 hours to cool and set 


NOTES: You will need a candy thermometer to make 
this fudge. Be sure to read “Candy Basics” on page 
69 and “Fudge Pointers” at left before beginning. 


MAKEs: About 3 pounds 


4 cups sugar 
1% cups whipping cream 

Y, cup light corn syrup 

6 ounces unsweetened chocolate, 
finely chopped 

6 ounces bittersweet or semisweet 
chocolate, finely chopped 

VY, cup (% lb.) butter, cut into chunks 

2 teaspoons vanilla 


. 


1. In a 3- to 4-quart heavy-bottomed pan over 
medium-low heat, stir sugar, cream, and corn syrup, 
continually scraping the bottom of the pan with a 
heatproof flexible spatula, until sugar is completely 
dissolved, about 15 minutes. Stir in unsweetened 
and bittersweet chocolate until melted. Increase heat 
to medium and bring mixture to a simmer. 


2. Cook, occasionally stirring mixture and brushing 
down sides of pan with a wet pastry brush, until mix- 
ture reaches 235° on a candy thermometer. Remove 
from heat and pour into the bowl of a standing mixer 
or another large bowl. Add butter and vanilla but do 
not stir; insert candy thermometer and let mixture 
stand undisturbed until cooled to 110°, 1% to 2 hours. 


3. Line a 9-inch square pan with foil; lightly butter foil. 
With the paddle attachment of standing mixer or.a 
sturdy wooden spoon, beat the chocolate mixture 
vigorously (on high speed if using mixer; reduce 
speed if motor starts to labor) until mixture thickens 
and loses its glossy sheen, about 5 minutes with a 
mixer, about 10 minutes by hand. Scrape into pan, 
smooth top, and chill until firm to the touch, at least 
2 hours, or up to 1 day. 


4. Lift foil to remove fudge from pan; cut fudge into 
1-inch squares. Store cut fudge airtight in the refrig- 





erator up to 1 week. To keep longer (up to 1 month), | | 
wrap uncut fudge airtight and chill; cut into squares _| 
as you want to use it. Serve at room temperature. 4% | 
Per ounce: 137 cal., 43% (59 cal.) from fat; 0.8 g protein; 

6.5 g fat (3.9 g sat.); 21 g carbo (0.6 g fiber); 16 mg sodium; 

11 mg chol. 


Maple-Walnut Fudge 


PREP AND COOK TIME: About 1 hour, plus at least | 
3 hours to cool and set 


NOTES: You will need a candy thermometer to make 
this fudge. Make sure you buy pure maple syrup 

rather than artificially flavored syrup. Read “Candy ¥ ! 
Basics” on page 69 and “Fudge Pointers” at left a 
before beginning. To toast walnuts, bake in a 375° I 
oven until barely golden under skins, 6 to 8 minutes, : 


MAKES: About 3 pounds 


2 cups firmly packed light brown sugar ( 
2 cups granulated sugar 7, 
1% cups whipping cream , 
¥Y, cup pure maple syrup (see notes) 
Y, cup light corn syrup i, 
VY, cup (% lb.) butter, cut into chunks 
2 teaspoons vanilla 


1 cup chopped toasted walnuts (see notes))) 


1. In a 5- to 6-quart heavy-bottomed pan over low 
heat, stir brown sugar, granulated sugar, cream, 
maple syrup, and corn syrup, continually scraping 
bottom of pan with a heatproof spatula, until sugar ' 
completely dissolved, about 15 minutes. Increase | 
heat to medium and bring mixture to a simmer. 


2. Cook, occasionally stirring mixture and brushing } 
down pan sides with a wet pastry brush, and watch! 
ing to make sure mixture doesn’t bubble over (re- 

duce heat if it threatens to), until mixture reaches 9 
240° on a candy thermometer, 10 to 15 minutes. R74 ,, 
move from heat and pour into the bowl of a standin, 
mixer or another large bowl. Add butter and vanilla al} 
but do not stir; insert candy thermometer and let 
mixture stand undisturbed until cooled to 110°, 1 tor} * 
11% hours. n 
3. Line a 9-inch square pan with foil; lightly butter fd) j 
With the paddle attachment of standing mixer or a+) 7 a 
sturdy wooden spoon, beat maple mixture vigorous! 7 , 
(on high speed if using mixer; reduce speed if mote’ 
starts to labor) until mixture thickens and turns from 
a shiny caramel color to pale beige, about 10 min- — 
utes with a mixer, about 15 minutes by hand. Stir ir’) 
walnuts. Scrape into pan and chill until firm to the a 
touch, at least 2 hours, or up to 1 day. | i 


4. Lift foil to remove fudge from pan; cut fudge into’ " 
1-inch squares. Store cut fudge airtight in the refrig “ 
erator up to 1 week. To keep longer (up to 1 montr 
wrap uncut fudge airtight and chill; cut into squares 
as you want to use it. Serve at room temperature. 
Per ounce: 132 cal., 33% (44 cal.) from fat; 0.5 g protein; . :. 
4.9 g fat (2.2 g sat.); 23 g carbo (0.1 g fiber); 20 mg sodiun, 
11 mg chol. |. 
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Sunset 


SPECIAL RECIPE COLLECTION 


One of the best parts of the holiday season is 
the smell of cookies warm from the oven. Even 
those of us who are too busy to bake during the 


rest of the year find the time to make a batch 


of cookies in December. These festive treats will 


_ make delicious additions to your holiday cookie 


platter. 


Candy Cane Cookies 

PREP AND COOK TIME: About 12 hours, plus 5 hours to chill 
NOTES: Freeze the two-toned dough at the end of step 5 for up 
to two weeks or store baked cookies airtight for up to 2 days. 


MAKES: About 80 cookies 


1 cup (1% lb.) butter, at room temperature 
1 cup sugar 
2 large egg yolks 
3 cups all-purpose flour 
1 tablespoon baking powder 
Yq teaspoon salt 
5 tablespoons milk 
1 teaspoon vanilla 
V4 teaspoon peppermint extract 
Red food coloring 


1. Ina large bowl, with an electric mixer on high speed, 
beat butter and sugar until smooth; beat in egg yolks. 


2. In another bowl, mix flour, baking powder, and salt. In a 
small bowl, combine milk, vanilla, and peppermint extract. 
Str flour mixture into butter mixture alternately with milk 


i. mixture, blending thoroughly after each addition. 


3. Divide dough in half. Leave one half in the mixing bowl 
and stir in a few drops of red food coloring. 


4. Divide each half of dough in half again (four portions total); 
wrap dough portions in waxed paper or cooking parchment 
and chill until firm but still pliable, about 1 hour. 


5. Unwrap dough and roll each one of the four pieces into a 


| smooth rope about 15 inches long. Twist each white rope with 
' ared rope into a 13-inch-long combined rope (for a total of two 


ropes). Wrap twisted rolls in waxed paper; chill until firm, at 


5 least 4 hours, or up to 1 week (see notes). 


| 6. Unwrap dough. Using a sharp knife, cut rolls into Ug-inch- 
_ thick slices; place slices about 1 inch apart on buttered 12- by 
| 15-inch baking sheets. 


§ 7. Bake cookies in a 350° oven until light golden, about 10 


0h 





_ Ininutes; transfer to racks to cool completely. 


_ Per cookie: 45 cal., 47% (21 cal.) from fat; 0.5 g protein; 2.3 g fat 


(1.3 g sat.); 5.5 g carbo (0.1 g fiber); 44 mg sodium; 10 mg chol. 





Best of Sunset Cookies 


Mint Chippers 


PREP AND COOK TIME: About 40 minutes, plus at least 
30 minutes to chill 


NOTES: Store these crisp mint-chocolate chip cookies 
airtight at room temperature for up to 3 days. 


MAKES: About 30 cookies 


1 cup (' lb.) butter, at room temperature 
1% cups powdered sugar 
2 teaspoon peppermint extract 
Y_ teaspoon vanilla 
2 large egg whites 
2 cups all-purpose flour 
V4 teaspoon salt 
2/, cup miniature chocolate chips or 4 ounces 


bittersweet chocolate, chopped 


1. In a bowl, with an electric mixer on high speed, beat butter, 
powdered sugar, peppermint extract, and vanilla untl smooth. 
Beat in egg whites until well blended, scraping down sides of 
bowl as needed. Stir or beat in flour, salt, and chocolate chips. 
Cover bowl with plastic wrap and chill until dough is firm but 
still pliable, about 30 minutes. 


2. With powdered sugar-dusted hands, shape dough into 
1!»-inch balls, flattening each slightly between your palms to 
about 2" inches wide. Place 1 inch apart on buttered or cook- 
ing parchment-lined 12- by 15-inch baking sheets. 


3. Bake in a 300° oven until cookies feel firm to touch and are 
barely beginning to turn golden on the edges, 10 to 12 min- 
utes; if baking more than one pan at a time, switch pan posi- 
tions halfway through baking. With a wide spatula, transfer 
cookies to racks to cool completely. 


Per cookie: 128 cal., 53% (68 cal.) from fat; 1.3 g protein; 7.6 g fat 
(4.7 g sat.); 14 g carbo (0.4 g fiber); 88 mg sodium; 17 mg chol. 

































































































































Chocolate Thumbprints 

PREP AND COOK TIME: About | hour, plus at least 1 hour to chill 
notes: Turbinado sugar is a golden-brown, large-crystal sugar, 
sometimes labeled raw sugar or Demerara sugar. It is available 
at natural-food stores and some well-stocked supermarkets. If 
you can’t find it, substitute additonal granulated sugar. These 
cookies are best the day they are filled, but you can make 
both the cookies and the filling up to 3 days ahead. Store 
cookies airtight at room temperature; chill ganache airught. 
Melt ganache over hot water and cool before using. 


MAKES: About 50 cookies 


1 cup (1 tb.) butter, at room temperature 
Y2 cup granulated sugar 
Va cup firmly packed brown sugar 
2 large egg yolks 
teaspoon vanilla 
2 cups all-purpose flour 
Ya teaspoon baking powder 
V4 teaspoon salt 
About '/3 cup turbinado sugar (see notes) 


Chocolate ganache (recipe follows) 


1. In a bowl, with an electric mixer on high speed, beat butter, 
granulated sugar, and brown sugar until smooth. Beat in egg 
yolks and vanilla untl well blended, scraping sides of bowl as 
needed. 


2. In another bowl, mix flour, baking powder, and salt. With 
mixer on low speed, beat flour mixture into butter mixture 
until well blended. Cover bowl with plastic wrap and chill 
until dough is firm but pliable, about 30 minutes. 


3. Place about 's cup turbinado sugar in a shallow bowl. Shape 
dough into 1-nch balls and roll in turbinado sugar to coat. Place 
1 inch apart on buttered or cooking parchment-lined 12- by 15- 
inch baking sheets. Press your thumb into the center of each 
cookie to make a '»-inch-deep indentation. 


4. Bake cookies in a 325° oven until lightly browned, 10 to 12 
minutes; if baking more than one pan at a time, switch pan 
positions halfway through baking. Transfer cookies to a rack 
to cool completely (if indentations have disappeared, make 
them again while cookies are warm). 


5. Carefully fill each indentation with abaut I teaspoon choco- 
late ganache. Let stand until ganache is shiny and firm to the 
touch, about 1 hour (or chill for about 30 minutes). 


Per cookie: 92 cal., 54% (50 cal.) from fat; 0.9 g protein; 5.5 g fat 
(3.2 g sat.); 10 g carbo (0.2 g fiber); 58 mg sodium; 20 mg chol. 


Chocolate ganache. In a heatproof bowl set over a pan of 
barely simmering water (bottom of bowl should not touch 
water), occasionally str 6 ounces chopped bittersweet or semi- 
sweet chocolate, 2 tablespoons whipping cream, 1 tablespoon 
corn syrup, and | tablespoon butter until chocolate is melted 
and mixture is smooth. Remove from heat and let cool until 
thick but not firm, about 15 minutes. Makes about 114 cups. 





Chocolate-Dipped Coconut Macaroons 


PREP AND COOK TIME: About 1! hours 


notes: To store, chill cookies airtight for up to 1 week. 


MAKES: About 24 cookies 


4 large egg whites 
12 teaspoons vanilla 
2/5 cup sugar 
Ya cup all-purpose flour 
3'2 cups lightly packed sweetened flaked dried coconut 
2 tablespoons butter 


4 ounces semisweet chocolate, chopped 


1. In a bowl, with an electric mixer on high speed, beat egg 
whites until frothy. Beat in vanilla, sugar, and flour until well 
blended. Stir in coconut. 


2. Drop dough in 1-tablespoon portions, about 2 inches apart, 
onto buttered and floured or cooking parchment-lined 12- by 
15-inch baking sheets. 


3. Bake in a 325° oven until macaroons are golden, about 20 
minutes; if baking more than one pan at a time, switch pan 
positions halfway through baking. With a wide spatula, trans- 
fer macaroons to racks to cool completely. 


4, In a heatproof bowl set over a pan of barely simmering 
water (bottom of bowl should not touch water), stir butter and 
chocolate often until smooth, 5 minutes. Hold a macaroon on 
one edge and dip other side into chocolate to coat half the 
cookie. Shake off excess chocolate. Set macaroon on a waxed 
paper-lined baking sheet. Repeat to dip remainder. Chill, 
uncovered, until chocolate is firm, about 30 minutes. 


Per cookie: 285 cal., 47% (135 cal.) from fat; 3.1 g protein; 15 g fat 
(12 g sat.); 36 g carbo (2.7 g fiber); 124 mg sodium; 6.6 mg chol. 


For more great cookie recipes, 
_ look for The Best of Sunset Cookies 
on newsstands now, or call 
___ (800) 777-0117 to order a copy, 

» ($9.95). 


favorite 
recipes 
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hocolate 


arks are among the easiest confections 

u can make. Just exercise a little care 
a melting the chocolate, and you'll be 
ewarded with beautiful candy that’s 
perfect for gift-giving—or snacking. 


‘ 
° ranberry-Pistachio Bark 


1 EP TIME: About 30 minutes, plus at least 
| hours to set 


JOTES: Read about melting chocolate in 
c andy Basics” (page 69) before making this 
ark. The setting time for the bark varies 
ire Beatly according to the temperature of your 
jome. Although we preferred the texture of 
qe bark set at room temperature, you can set 


k in the refrigerator if necessary. 
IAKES: About 3° pounds 


; Line a 12- by 15-inch baking sheet with 

| 0 oking parchment; butter parchment. Chop 
? pounds white chocolate and place with 
tablespoon solid vegetable shortening 
1a heatproof bowl that will nest in a 3- to 4- 
juart pan. Heat 1 inch of water in the pan just 
intil steaming. Remove from heat and place 
Jow! over water (bow! shouldn't touch water). 
stir Occasionally just until mixture is melted 

Bind smooth. Remove bow! from over pan. 





, Stir in 2 cups each shelled unsalted raw 
Pistachios and dried cranberries. Using a 
exible spatula, scrape mixture onto buttered 
Byarchment and spread % to 1% inch thick 
mixture should almost cover sheet). Sprinkle 
i h 1 more cup each pistachios and dried 
anberries; gently press into white chocolate. 








#3. Let stand at cool room temperature (see 
notes) until completely firm, 4 to 6 hours, or 
) ernight. Break or cut bark into pieces. 

5 ore airtight in a cool place up to 1 month. 


er ounce: 141 cal., 48% (68 cal.) from fat; 
3 g protein; 7.5 g fat (4.2 g sat.); 16 g carbo 
91 g fiber); 22 mg sodium; 0.2 mg chol. 
, 
Rocky Road Bark 
PREP TIME: About 30 minutes, plus at least 
: hours to set 


NOTES: See notes for cranberry-pistachio 
; lark, preceding. 
MAKEs: About 3 pounds 
Follow step 1 of cranberry-pistachio bark 


ipe precedes), substituting milk choco- 
@ for white chocolate. 


. Stir in 2 cups each mini imarshmallows 


. 
a 


oP 





— 


= 


5 
ik 





satisfy the kid in anyone, 


and coarsely chopped walnuts. Using a 
flexible spatula, scrape mixture onto buttered 
parchment and spread % to % inch thick 
(mixture should almost cover sheet). Sprinkle 
with 1 more cup each marshmallows and 
walnuts; gently press into chocolate. 


3. Let stand at cool room temperature until 
completely firm, 4 to 6 hours, or overnight. 
Break or cut bark into pieces. Store airtight 
in a cool place up to 2 weeks. 


Per ounce: 158 cal., 63% (99 cal.) from fat; 2.4 g 
protein; 11 g fat (4 g sat.); 15 g carbo (0.9 g fiber); 
18 mg sodium; 4.2 mg chol. 


Peppermint Bark 

PREP TIME: About 30 minutes, plus at least 
4 hours to set 

NOTES: See notes for cranberry-pistachio 
bark, preceding. 

MAKEs: About 4 pounds 

1. Follow step 1 of cranberry-pistachio bark 
(recipe precedes), substituting bittersweet 







chocolate for white chocolate. 


2. Meanwhile, place 2 pounds peppermint 
candy in a heavy zip-lock plastic bag; pound 
with a mallet or rolling pin to crush. Transfer 
1% cups crushed peppermint to a fine 
strainer; hold over melted chocolate and 
knock side to sift fine dust into chocolate. 
Reserve candy in strainer. 


3. Stir remaining unsifted peppermint into 
chocolate mixture. Using a flexible spatula, 
scrape onto parchment and spread /% to 
VY inch thick (mixture should almost cover 
sheet). Sprinkle with reserved peppermint 
from strainer; gently press into chocolate. 


4. Let stand at cool room temperature until 
completely firm, 4 to 6 hours, or overnight. 
Break or cut bark into pieces. Store airtight in 
a cool place up to 1 month. 

Per ounce: 128 cal., 37% (47 cal.) from fat; 


1 g protein; 5.2 g fat (2.7 g sat.); 22 g carbo 
(0.3 g fiber); 10 mg sodium; 0.2 mg chol. | 
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These beautiful 
conifers 
work wonders 


| 
| 
| By Steven R. Lorton 
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EVCTOTCEHIS 


uring the holidays, we tend to associ- 
ate conifers with Christmas trees as 
we select the prettiest cut firs and 
spruces to decorate. But conifers are 
also beautiful landscape plants that 
serve many uses. You can plant them this month. 
Conifers come in all sizes, textures, and colors— 
dark and light greens, sparkling blues and golds, and 
even variegated color combinations. And they do 
many jobs in the garden. ‘The deodar cedar stretches 
out its long, horizontal limbs to do a graceful hula 
each time a stiff breeze blows through them, adding 
motion to the garden; its cousin, weeping Atlas cedar, 
makes a sculptural accent above lower-growing plants. 
And leave it to ground-hugging junipers to sprawl hap- 
pily over a hot, dry bank through a rainless summer. 
Thirteen of our favorite conifers are listed on the 
following pages according to their role in the garden. 
They represent just a fraction of the hundreds of 


conifer species, but this should give you an idea of 


” 
what you can try in your own garden. Most are sold in z ¥ 
. c 
1-, 5-, and 15-gallon containers. All can take full sun 3 
w 
and require regular water unless noted. 4 
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«Conifers for 


hedges, screens 


Dwarf Alberta spruce 
(Picea glauca albertiana 
‘Conica’). Compact, bushy 
shrub to 8 feet tall with 
short, soft, gray-green nee- 
dles. Needs protection from 
drying winds and strong, 
reflected sunlight. Little to 
moderate water once es- 
tablished. Sunset Western 
Garden Book climate 
zones A2, A3; 1-7, 14-17. 


irish yew (Taxus baccata 


‘Stricta’). A glistening, 
dark green column, 15 to 
30 feet tall and 3 to 10 feet 
wide. Sun or shade. Zones 
A3; 3-9, 14-24. 


n cypress (Cupres- 
sus sempervirens). This 
dark green pillar reaches 
60 feet when fully grown, 
5 to 10 feet wide. C. s. 
‘Glauca’ has blue-green 
needles. Zones 4-24; H1, 
H2. C. arizonica, a related 
species, grows to 40 feet 
tall and 20 feet wide. 
Zones 7-24. Both need 
little to moderate water 
once established. 


(x Cupressocyparis ley- 
landii). Needs regular 
pruning to stay shapely. 
Can grow as much as 4 
feet a year to 60 or 70 feet 
tall with a 15-foot spread. 
C. |. ‘Castlewellan’ has 
golden new growth. C. I. 
‘Naylor’s Blue’ has grayish 
blue foliage. Zones 38-24. 
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(Juniperus chinensis 
‘Torulosa’). This Western 
standby makes great gar- 
den sculpture, zigzagging 
its way up to 15 feet tall 
with dark, rugged-looking 
limbs and rich green fo- 
liage. Sun or light shade; 
low to moderate water 
once established. Zones 
1-24; H1, H2. 


(Cryptomeria japonica 
‘Yoshino’). Nearly as color- 
ful as the regular species, 
but grows to only 30 or 40 
feet tall (versus 100 feet). 
Zones 4-9, 14-24. 


> (Pinus mugo 
). Shrubby, sym- 
metrical pine with deep 


green foliage. Grows 
slowly to 4 feet tall; good 
in rock gardens (with little 
to moderate water) and 
containers. Zones A1, A3; 
1-11, 14-24. 


(Pinus con- 
torta contorta). A Western 
native, this pine grows 
relatively quickly to 20 to 
35 feet tall and wide, with 
rich green needles. Nurs- 
ery trees are pyramidal 
(along the coast, trees are 
often contorted by winds). 
Equally useful in groups as 
an informal screen or singly 
in a mixed shrub border. 
Zones A3; 4-9, 14-24; H1. 


(Cedrus atlantica ‘Glauca 
Pendula’). This handsome 
conifer arches up slightly 
and fountains down. Ex- 
cellent for planting above 
walls or to spill over rocks. 
Moderate water once es- 
tablished. Zones 38-10, 
14-24. 
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Weeping blue Atlas cedar spreads 
sculptural branches behind a water 
basin in Sherwood, OR. Right: 
Colorful conifers in Washington's 
Skagit Valley include golden Thuja 
occidentalis ‘Rheingold’, deep 
green mugho pine, and blue 
Spanish fir (Abies pinsapo 
‘Glauca’). Bottom right; Shore 
juniper spills from a raised bed. 


Conifers for color 
Chamaecyparis pisifera 
‘Boulevard’. A dense, slow- 
5 a pom growing bush with soft, silvery 
Be POS a a fi ee s am 7 eX ca : 15 alle ss blue-green foliage on reddish 
a ft : mie 3 ; ag a Aer branches. To 8 feet tall. Zones 
Sah Soe er ‘ . ae, A3; 28-6,15-17 
cae Thuja occidentalis 
‘Rheingold’. Forms a vibrant 
golden cone with a mixture of 
scale and needle foliage. To 
6 feet tall and wide. Zones A2, 
A3; 1-9, 15-17, 21-24; H1, H2. 


Conifers that 
spill and drip 
Sargent weeping hemlock 
(Tsuga canadensis ‘Pendula’). 
Dark green needles cover arch- 
ing branches (about 5 feet long) 
that spill down to the ground 
or, if planted atop a wall, even 
Zee me) . farther. T. c. ‘Gentsch White’ 
- > | Pine WT Pree 2 ON IIB a sae th a ee is smaller (to 2 feet) with white- 
tn 3 tipped new growth. Sun or light 
shade. Zones A3; 2-7, 17. 
Shore juniper (Juniperus con- 
Gh ‘ , u E ferta). Blue-green needles on 
— ge owe ee aT oy a Sy é ea ie o +, 7" A a Oe cs multiple stems that cascade 
a : Beit A) lee ew f 310 4 feet; 1 foot tall. Sun or 
- ee = Dy. 6. Bs a F eS Ef light shade; little to moderate 
; ee eG, FA hy 5 7 Bec Lh: a eG my, Batis i water once established. Zones 
-. Re Ome a en ee «3-9, 14-24:H1,H2. @ 
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Good Guys. They've got sleigh loads of the hottest new 
mc Plasma TV's and home theater systems to DVD 
ayers and more. Plus they've got experts who are always there to 
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WAll aglow 


ow to make a splash with holiday lights, 
beside an entry or in your garden 


Kathleen N. Brenzel 


s twilight arrives earlier and earlier on cold December 
days, something magical happens at homes around 
the West: Holiday lights flicker to life. They create 
glittering galaxies on porch ceilings, bathe eaves and gables in 
a warm glow, and turn stately saguaros, gnarled olive trees, or 
stout-trunked palms into shimmering sculptures. Some dangle 
in bundles beneath patio arbors like luminescent grape or 
wisteria clusters, or poke through rhododendron foliage in 
brilliant bursts. Others are draped along the edges of boat 
docks in places like Lake Washington and California’s New- 
port Beach, their reflections dancing across dark waters. 
Let holiday lights spark your imagination. When creating 
your own display, be sure to use lights approved for outdoor 
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Top: Miniature white lights 
and blossoms made from red 
lights brighten climbing roses 
ide Sharp’s Cabin at 
»vue Botanical Garden in 
levue, WA. Above: Pink, 
ple, and white lights, 
gathered in bunches and 
secured with cable ties, 
poke through rhododendron 
foliage to mimic flower 
trusses. 
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Miniature white lights, 
wrapped around *% inch- 
diameter black rope, create 
wisteria “branches” at 
Bellevue Botanical Garden. 
Flower clusters are bunches 

of purple lights bound together 
with cable ties and attached 

to individual extension cords 
above the arbor. 


use according to label directions; cool- 
burning miniatures are best for plants. 
And, of course, wear sturdy leather 


gloves when stringing lights arourid 


cactus or roses. A strand of miniature 
white lights typically costs $4-$10: 
these and other lights are available ‘at 
most drug stores and discount stores 
such as ‘Target. 


Use lights to ... 

Highlight your home’s architectural fea- 
tures. Run white lights along the edges 
of structural elements such as bay win- 
dows and chimneys. 

Enhance your garden. String white 


lights around trellises or gazebos. 
Brighten sculptural plants. Plants witi 


interesting curves or angles can be mot} 


beautiful still when illuminated again: 


the night sky: Try Arbutus ‘Marina 


cactus such as saguaro and opunti; 


Harry Lauder’s walking stick (Corylij 
avellana ‘Contorta’), and Mediterranea 


fan palm (Chamaerops humilis). 
For more ideas, design advice, ligh| 


ing sources, and tips on good lights fe} 


specific situations, 


pick up Holide| 


Lights! Brilhant Displays to Inspire You 


Chine Celebration, by David Seidma| 
(Storey Publishing, North Adams, Mi} 
2003; $17; 800/441-5700). 


ny 
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; ge ee. 

Miniature. white lights 

sparkle.oh Sunset’s 7 
venerable olive tree 


white cyclamen grow - 


beloweThe lights 


Tree lighting, 
Sunset-style 


Colored lights once flecked the 
olive-tree canopies at Sunset’s 
headquarters in Menlo Park, 
California. But two years ago, 
head gardener Rick LaFrentz 
decided to wrap the trees’ 
trunks and branches with 
miniature white lights instead. 
“V’ll do anything to keep from 
climbing those trees,” he says. 
Each tree requires twelve 
150-bulb strands of lights (con- 
nected in four ropes of three 
strands each), plugged into four 
outlets near the trunk’s base. 

To keep the lights from tangling 
while he works, LaFrentz wraps 
each strand around an 8'2- by 
11-inch piece of corrugated 
cardboard (pictured below). He 
secures the end of each rope 

to the tree’s bottom with a U- 
shaped staple, then wraps the 
tree from the bottom up, turning 
the cardboard slowly as he 
goes. LaFrentz spaces the 
lights as evenly as possible, 
sometimes doubling back on 


an area. Finally, to keep out 
moisture, he covers each joint 
between two plugs with elec- 
trical tape (bottom). 


on 
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HOME -BEFORE & AFTER 





Pop-up 
master suite 


Adding space without 
overwhelming the house 


By Jil Peters 
Photographs by Thomas J. Story 
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he owners of this small house 
in Marin County, California, 
wanted more room. Architect 
Neal Schwartz helped them see that go- 
ing up with a master retreat was the best 
option. Because the 1950s ranch house 
is built on a slope, Schwartz had a chal- 
lenge: how to expand vertically without 
making the addition seem top-heavy. 
“The goal was to build on the inher- 
ent qualities of the best California ranch 
houses—casual open spaces, good flow, 
great light—by nudging them forward 

















Situated above | 
the front door, 
the new glass- 
walled master 
suite and its 

balcony help 

mark the entry | 
at the top of 
the slate steps.» 








with a clean, warm, and modern di} 
sign,” Schwartz explains. 

The architect’s solution was to pla 
part of the 500-square-foot master sul 
above the entry. There was room fon 
new stairway at the rear of the hous! 
To stay beneath local height limit] 
Schwartz treated the addition like 
large contemporary dormer: It cul 
into the roof and steals space from tj 
vaulted ceilings of the rooms below. | 

The addition is fairly small yet fee} | 
large because the architect designed it | 
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SCHLAGE | 


starve hii 


| 
Put Schlage® Maximum Security Handlesets and Deadbolts 





wie EM a 


DEADBOL!I 


on all your entry doors—front, back and garage—and bad y . 
guys suddenly lose their appetite. ft 








Improve your door’s appearance by adding 
Ives solid brass door hardware from Schlage. 
SCHLAGE. 


IF Security & Safety 
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E STOP’EM WITHA SCHLAGE SE | 
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Proven Source. Proven Solutions.” © An (#2) Ingersoll Rand business 























































TEAR HERE TO MATCH 
YOUR PERSONALITY. 


OR YOUR SHOWER 
CURTAIN. 


> ond 
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Satisfy your creative urges with our new Botanical Bath™ Collection. 
Six interchangeable colored accents allow you to confidently swap out 
handle colors whenever the mood strikes. Add a twist to your child’s 
bathroom. Or change with the seasons. Now freshening the look in your 
bath can be good clean fun. See more at www.deltafaucet.com/bb3._: 
Or give us a ring at 1.800.345.DELTA (3358). : 


@DELTA 


Beautifully Engineered” 







A Masco Company ©2003 Masco Corporation. 
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aking small 
sem large 


gle the ceiling. In 

3 addition, the roof 

bes upward toward the 
minent view, visually 
Panding the room. 


id clerestory windows. 
2 high windows around 
seating area provide 
ht lines to views and 

ow the ceiling to “float.” 
ernal clerestory win- 

's block noise without 
structing views or light. 


e multiple thresholds. 
en walking from the 
eping alcove to the 
room, the home- 
yners move through a 

ies of distinct areas 
unique ceiling 
ights. The changes 
een thresholds 
pand the perception 
space. 


are space. The rooms 
be closed off if de- 
ed (Shown above), but 
nen the sliding doors are 
ened, each room bor- 
Ws space from the other, 
aking both areas feel 
A wrger. Sight lines reinforce 
is feeling; for example, 
2m the bed, the home- 
ers can see through 
le sleeping alcove to the 
iting room and the deck 
nd out to the trees. 


ee 


\ 























In the bathroom, a monitor roof 
floods the space with daylight 
without sacrificing privacy. Tub and 
backsplash tiles are arandom 
pattern of four different glass 

tiles with matte or glossy glazes. 


























a series of distinct but overlapping spaces. The 
main room, which incorporates the sitting area 
and stairs, is flanked by the sleeping alcove and 
bathroom, which Schwartz describes as “saddle- 
bags that press into the larger room.” Two slid- 
ing doors form one corner of the sleeping area, 
making it possible to combine spaces or close 
them off. “The addition makes us like the 
whole house better,” the homeowners say. 

pesian: Schwartz and Architecture, San 


Francisco (www.schwartzandarchitecture.com or 


415/550-0430) @ 


co 
oO 
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Articulation Ground Clearance Maneuverability 





Jeep and Trail Rated are trademarks of DaimlerChrysler Corporation. 
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IT’S JUST 2%" WIDE, YET IT’S BIG ENOUGH 
D RAISE THE BAR FOR THE ENTIRE INDUSTRY. 


EVE JEEP TRAIL RATED" SYSTEM. A SERIES OF FIVE GRUELING TESTS WITH QNLYINA 
JE OBJECTIVE: TO MAKE SURE ALL JEEP 4x4s THAT WEAR THE TRAIL RATED BADGE 
'E PROVEN CAPABLE ON THE TOUGHEST TERRAIN ON EARTH. AFTER ALL, WE’RE cy 
DWN FOR BUILDING 4x4s WITH LEGENDARY CAPABILITY, FUN, AND SECURITY. AND @ : \\@ 


BAO BETTER TO RAISE THE BAR THAN THE ONES WHO SET IT IN THE FIRST PLACE. 
IEASE CALL 1-800-925-JEEP. IF IT’S NOT TRAIL RATED, IT’S NOT A JEEP 4x4. JEEP.COM 














Dressed for 
the holidays 


Bright greens and ivory 
set an elegant mood 


By Ann Bertelsen and Mary Jo Bowling 
Photographs by Christina Schmidhofer 


or a fresh alternative to the tra- 

ditional Christmas palette of 

red and green, we decorated 
this tabletop with materials in soft 
shades of green and white set against a 
backdrop of crisp white linens. Nap- 
kins are embellished with simple em- 
broidery: Each has a small Christmas 
tree stitched near one corner. Dried 
split peas add color to centerpieces 
brimming with sweet-smelling freesias 
and tulips. (If you can’t find these 
flowers at this time of year, white 
roses are a good alternative.) ‘To com- 
plete the tablescape, we filled clear 
glass Christmas ornaments with green 
or white flower petals or leaves and 
attached placecards to them. Guests 
can take the ornaments home to hang 
on their own trees. 
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«Floral — 
centerpiece 





The bright green color 








How to create this look 
or : , / 


9 


substitute silk ones. form the trunk. 
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Glass-ornament 4 Embroidered napkins 4 
placeholders Simple stitching transforms plain 
Carefully pull the metal cap out linen napkins. A few inches from 


of a ball-shaped glass ornament and_ one corner of a napkin, use a 
use tweezers to insert flower petals pencil to outline a small, triangular 
or leaves one at atime. Replace cap Christmas tree (our tree is 1 in. on 
and attach ribbon and placecard to each side); fill in with green cotton 
the metal loop. We used green and embroidery thread. Add three small 
white fresh hydrangeas, but youcan _ stitches at base of the triangle to 
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Where simple goodness begins™ 





©2003 Land O'Lakes, 
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| NEW LAND O LAKES® Soft Baking Butter with Canola Oil. RS ie |? 
| Easy Gingerbread Bars 
14 cups sugar Heat oven to 350°. Combine first four 
1 cup LAND O LAKES? ingredients in large mixer bowl. Beat at 
Soft Baking Butter with Canola Oil medium speed until creamy. Add next 
1, 1 egg four ingredients; reduce speed to low. 
3 tablespoons molasses Beat until well mixed. 
I 3 cups all-purpose flour 
1 teaspoon baking soda Press dough into ungreased 15x10x1-inch jelly-roll pan. Sprinkle with decorator sugar. 
2 teaspoons ground cinnamon Bake for 16 to 20 minutes or until lightly browned around edges. Cool completely. Cut it} 
2 teaspoons ground ginger desired shapes with cookie cutter or cut into bars. Makes 48 bars. 
3 tablespoons decorator sugar or 
granulated sugar For more ideas visit www.landolakes.com 








(srand 
ceast 


n old-fashioned 
hristmas dinner comes 
vith all the trimmings 

y Sunset’s Food Staff 












jotographs by James Carrier 
s Ebenezer Scrooge finally 
A learns in Charles Dickens’s 
A Chmnistmas Carol, the holiday is 
bout generosity. Dinner reflects the 
pirit—for most people, a feast of 
articularly special, familiar foods, 
aten with family and good friends. 
This year, our entire food depart- 
ment collaborated on a Christmas 
menu, collecting and devising dishes 
hat express the goodwill and happy 
iimes we’d like to share. Our first 
ourse and finale are traditional dishes 
. Hevised with fresh flavors: crunchy 
alt crystals on little gougeres, and 
boached cranberries, rich toffee sauce, 
d rum-flavored whipped cream in 
t festive trifle. The main course—a 
howy prime rib roast, creamed 
spinach, and parsley potatoes—echoes 
Ihe spirit of Christmas past in the 
ut Pest way. 
Cut 


) 








A thyme-rubbed 
rib roast is the 


centerpiece of ~ 3 a 
our traditional ey ey 
holiday feast. sham 
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Salt-and-Pepper 

Cheese Puffs (Gougeéres) 
PREP AND cook Time: About | hour 
notes: These easy puffs are especially 
good made with strongly flavored, aged 
white English, Irish, or Canadian ched- 
dar. We like to use an imported sea salt 
with pretty, crunchy crystals, such as 


fleur de sel, Halen Mon, or Maldon, but 


any coarse sea salt will work. The puffs 
can be made up to 1 month ahead and 
frozen; cool, then freeze airught. Reheat 
thawed pufts, uncovered, in a 375° oven 
until crisp and hot, about 5 minutes. 


makes: 48 puffs; 12 to 14 servings 


Ye cup (% Ib.) butter, cut into chunks 
1% cups all-purpose flour 
6 large eggs, beaten to blend 


1% cups shredded sharp cheddar 
cheese (see notes) 


1% teaspoons fresh-ground pepper 
Coarse sea salt (see notes) 


1. In a 3- to 4-quart pan over high heat, 
bring 1'2 cups water and the butter to a 
full rolling boil. Remove from heat, 
add flour all at once, and stir until mix- 
ture is a smooth, thick paste with no 
lumps. Add a quarter of the beaten 
eggs at a time, stirring vigorously after 
each addition until dough is no longer 
slippery. Stir in cheese and pepper. 


2. Spoon dough into a large pastry bag 
fitted with a plain 12-inch round tip. 
Pipe in 48 equal mounds on two cook- 
ing parchment-lined or buttered 12- by 
15-inch baking sheets. (Alternatively, 
drop dough on sheets in slightly 
rounded tablespoon-size portions.) 
Sprinkle each mound with a few grains 
of coarse sea salt. 


3. Bake in a 400° regular or convection 
oven until dry and well browned, about 
30 minutes. Serve warm (see notes). 


Per puff: 53 cal., 61% (32 cal.) from fat; 1.9 g protein; 
3.6 g fat (2 g sat.); 3.1 g carbo (0.1 g fiber); 87 mg 
sodium; 35 mg chol. 


Butter Lettuce Salad 
with Walnuts and Grapes 
PREP AND cook time: About 50 minutes 


notes: You can toast the walnuts (step 1) 
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Start the festivities 
with savory, 
Salt-topped 
cheese puffs and 
sparkling wine. 






up to 2 days ahead; when cool, wrap 
airtight and store at room temperature. 


makes: 12 to 14 servings 


3 cups walnut halves (9 oz.) 
Ys cup plus 1 tablespoon walnut oil 
2 tablespoons sugar 
About 1 teaspoon salt 
Y, cup Champagne vinegar 
Y, cup minced shallots 
2 tablespoons Dijon mustard 


About 4 teaspoon fresh-ground 
pepper 

1 pound butter lettuce, rinsed, crisped, 
and torn into bite-size pieces 


3 cups rinsed and stemmed red 
seedless grapes, halved 


1 cup finely slivered red onion, 
rinsed and drained 


Y_ cup chopped fresh tarragon 
1.In a 10- by 15-inch baking pan, mix 
walnuts with 1 tablespoon oil, the 
sugar, and 1/2 teaspoon salt; spread level. 


7 nt tur 
Bake in a 350° oven, stirring occasion# ium 
ally, until nuts are golden brown, abour ing 
15 minutes. Let cool. ) 







4Can 
2. In a large bowl, mix vinegar, shallots 
mustard, ‘2 teaspoon salt, and 1/1 tea)" 
spoon pepper. Slowly whisk in "3 cui! . 
oil until vinaigrette is emulsified. Adi}, 
lettuce, grapes, red onion, tarragon, anil 
sugared walnuts; mix gently to coa 

adding more salt and pepper to taste. 


Per serving: 217 cal., 75% (162 cal.) from fat; iY ah 
3.5 g protein; 18 g fat (1.6 g sat.); 14 g carbo ver a 
(2 g fiber); 224 mg sodium; 0 mg chol. at in 


Bout 


Standing Rib Roast oil 


PREP AND Cook Time: About 2°/4 hour! 
plus at least 10 minutes for meat to rev 
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notes: For easy carving, have thi ; 
butcher cut the rib-eye muscle from th 
bones, then tie the meat and bones bac 
together for roasting. After cooking, th’ 
roast may stand in a warm place up t) 
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) minutes. To serve, snip off the string, lift the 
vast off the bones, and slice the meat. Cut be- 
ween the bones to serve them. Accompany the 
eef with prepared horseradish. 


i : : ; 
lakes: 12 servings (without bone section; 
t with bones) 


, 1 fat-trimmed, 4-bone beef rib-eye roast 
id (about 8% Ib.; see notes) 

| 1 tablespoon dried thyme 

1% teaspoons kosher or coarse sea salt 
iY 1% teaspoons fresh-ground black pepper 
VY, cups fat-skimmed beef broth 

I 


r 
: Y%, cup brandy or tawny port 


| Rinse meat and pat dry. In a small bowl, 
thyme, salt, and pepper. Rub mixture 
venly all over roast. Set on a rack, bones 
own, in 10- by 15-inch roasting pan. 

| Roast beef in a 375° regular or convection 
ven until a thermometer inserted in the 
enter of the narrow end reaches 135° for 
aedium (the wide end should be about 
25° for rare), about 2% hours. As fat 
mulates in pan, ladle it out and discard. 


. Transfer roast to a platter and let stand in a 
place at least 10 minutes (see notes). 


- Meanwhile, skim off and discard remaining 
at from pan drippings. Add beef broth to 
an and stir to scrape up browned bits. Add 
randy. Set pan over high heat and stir until 

mixture is boiling vigorously. Stir in juices 
cui ccumnulated from roast on platter. Pour sauce 


hrough a fine strainer into a small pitcher. 


). Carve roast (see notes) and serve with sauce. 


| 
hallmver serving: 332 cal., 46% (153 cal.) from fat; 41 g protein; 
Mh t 17 g fat (6.9 g sat.); 0.4 g carbo (0.1 g fiber); 359 mg sodium; 
19 mg chol. 


|#Sreamed Spinach 


PREP AND Cook Time: About 30 minutes 
Wotes: You can prepare through step 4 up to 1 
day ahead; cool, cover airtight, and chill. Un- 
pover and bake in a 375° oven until spinach is 
not in the center and bubbling at the edges, 
about 25 minutes. Add the cheese and bake 
fant melted, about 5 minutes longer. 
hou 
0 


maxes: 12 to 14 servings 


' 4 pounds spinach leaves, rinsed and drained 
ed } 1% tablespoons butter or olive oil 
nu | 1 onion (12 0z.), peeled and finely chopped 
bal : 3 tablespoons all-purpose flour 
fe : 1 teaspoon ground nutmeg 
) ¥%, teaspoon dried thyme 
| 


' 


1% cups fat-skimmed chicken broth 
1% cups whipping cream 
1% teaspoons salt 
1 cup shredded Gruyére or Swiss cheese 


1. Fill a 6- to 8-quart pan over high heat 
with spinach and turn frequently with a wide 
spatula; add more spinach as leaves wilt 
and shrink. When all the spinach is added and 
wilted, in 8 to 10 minutes, cook and stir leaves 
about 1 minute longer. Pour spinach into a 
colander to drain. Rinse and dry pan. 


2. Melt butter in pan over medium-high heat. 
Add onion; stir often until limp, about 5 
minutes. Add flour, nutmeg, and thyme. Sur 
until flour is golden, 1 to 2 minutes. Remove 
from heat and whisk in broth, cream, and salt 
until mixture is smooth. Return to heat; stir 
until boiling, then reduce heat and simmer gen- 
tly, stirring often, to blend flavors, 5 minutes. 


3. Meanwhile, whirl spinach in a food proces- 
sor or use a knife to chop coarsely. 


4. Add chopped spinach to the cream sauce. 
Sur until bubbling. Pour into a shallow 3-quart 
casserole. 


5. Bake in a 375° regular or convection oven 
until bubbling at edges, 6 to 8 minutes. Sprin- 
kle with cheese and bake until melted, about 
5 minutes longer. Serve hot. 


Per serving: 167 cal., 65% (108 cal.) from fat; 7.9 g protein; 
12 g fat (7.4 g sat.); 8.6 g carbo (3.8 g fiber); 409 mg sodium; 
41 mg chol. 


Parsley Potatoes 
PREP AND cook Time: About 45 minutes 


notes: If potatoes are done before the rest of 
the main course, return them to pan after step 
1; cover and let stand up to 15 minutes. 


makes: 12 to 14 servings 


1. Scrub 4 pounds red thin-skinned potatoes 
(11/2 in. wide; cut in half if larger). Place in a 6- 
to 8-quart pan and add enough water to cover 
by 1 inch. Set over high heat and bring to a 
simmer. Reduce heat so water barely simmers 
and cook, uncovered, just until potatoes are 
tender when pierced, about 30 minutes. Drain. 


2. Pour potatoes into a bowl and add "3 cup 
chopped parsley, '/1 cup ('/ Ib.) melted butter, 
1 teaspoon salt, and 1/2 teaspoon coarse- 
ground pepper. Mix gently to coat. 


Per serving: 123 cal., 26% (32 cal.) from fat; 2.5 g protein; 
3.5 g fat (2.1 g sat.); 21 g carbo (2.3 g fiber); 208 mg sodium; 
8.9 mg chol. 





FOOD 


Butter lettuce 
salad 


Prep plan 


Up to 1 month ahead: 
Make and freeze cheese 
puffs. 


Up to 1 week ahead: 
Cook cranberries and 
toffee sauce for trifle; 
cover separately and chill. 


Up to 2 days ahead: 
Toast walnuts for salad; 
make cake for trifle 

and wrap in plastic wrap 
to store. 


Up to 1 day ahead: 
Make creamed spinach; 
assemble trifle. 


About 3'% hours before 
dinner: Prepare beef. 


About 3 hours before 
dinner: Get roast into 
the oven; garnish trifle 
with last layer of cream 
and slivered dates (chill, 
uncovered, until ready 
to serve). 


As guests arrive: Reheat 
thawed cheese puffs. 


About 45 minutes 
before dinner: Cook 
potatoes. 


About 30 minutes 
before dinner: Reheat 
creamed spinach while 
beef rests; finish pan 
juices for roast. 


About 20 minutes 
before dinner: Mix salad. 
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Sticky Toffee Trifle 
with Cranberries 


PREP AND cook time: About 1/2 hours, 
plus 1 hour to cool and 8 hours to chill 


notes: We've designed this gorgeous, 
gooey dessert to serve more than the 
other dishes in the menu, for the sake 
of filling a large trifle dish and having 
leftovers. The trifle has several compo- 
nents, all of which can be made ahead 
of time (see “Prep Plan,” page 93). 
You'll find plump, moist Medjool dates 
in the produce section of many super- 
markets; if they’re unavailable, use 
drier packaged dates. 


makes: 16 to 20 servings 


1 quart whipping cream 
Y, cup granulated sugar 
Y, cup dark rum 
Date cake (recipe follows) 
Toffee sauce (recipe follows) 
Poached cranberries (recipe follows) 


Y4 cup slivered pitted Medjool dates 
(see notes) 


1. In a bowl, with a mixer on high 
speed, whip 2 cups cream with 2 
tablespoons each granulated sugar and 
rum until soft peaks form. 


2. In the bottom of a 4- to 5-quart trifle 
dish or straight-sided glass bowl, 
spread a third of the date cake cubes 
level. Drizzle ‘3 cup toffee sauce 
evenly over cake. Spoon about 1 cup 
poached cranberries (including juices) 
over sauce. Spread about half the 
whipped cream evenly over cranber- 
ries. Repeat with another layer of 
cake, sauce, cranberries, and whipped 
cream. Layer remaining third of the 
cake cubes over the whipped cream, 
drizzle with ‘3 cup toffee sauce, and 
spoon remaining cranberries over the 
top. Cover with plastic wrap and chill 
at least 8 hours. 


3. In a bowl, with a mixer on high 
speed, whip remaining 2 cups cream 
with remaining 2 tablespoons each gran- 
ulated sugar and rum until soft peaks 
form. Spread over trifle and garnish 
with slivered dates. 


4. To serve, scoop portions onto 
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plates. Pass remaining toffee sauce to 
add to taste. 


Per serving: 484 cal., 50% (241 cal.) from fat; 4.4 g 
protein; 27 g fat (16 g sat.); 58 g carbo (2.2 g fiber); 
234 mg sodium; 127 mg chol. 


Date Cake ~ 


1. Put */4 cup chopped pitted Medjool 
dates (see notes above left) in a blender 
or food processor. Pour in '/2 cup boil- 
ing water and let stand for 5 minutes. 


Whirl until smooth. 


2. In a bowl, with a mixer on medium 
speed (use paddle attachment with 
standing mixer), beat °/4 cup (?/s Ib.) 
room-temperature butter, 1 cup firmly 
packed brown sugar, and the date purée 
until well blended and smooth. Add 4 
large eggs, one at a time, beating well 
after each addition. 


3. In another bowl, stir together 2 cups 
all-purpose flour, Vb teaspoons baking 
powder, '/2 teaspoon salt, and 1/4 tea- 
spoon baking soda; stir into butter mix- 
ture until well blended. Scrape batter 
into a buttered and floured 9-inch 
square baking pan. 


4. Bake in a 350° oven until a wooden 
skewer inserted into center of cake 


Nene M tl ee EN oe 


of date cake, cranberries 
toffee sauce, and 
whipped cream make a 
lavish conclusion 




















comes out clean, 35 to 40 minutes. Le 
cake cool in pan on a rack for 10 minif 
utes, then invert onto rack; removi) | 
pan and let cake cool completely. 


5. Trim off dark edges of cake; reservi : 
for another use or discard. Cut remaini} 
ing cake into 1-inch cubes. 


Toffee sauce. In a 1- to 2-quart pail : 
over medium heat, stir 1% cups firmhl} - 
packed dark brown sugar, 1/4 cup ('/s Ibo 
butter, 2 tablespoons light corn syrupj) 
and 1 teaspoon lemon juice until cugale 
is dissolved and mixture is foamy)} 
about 5 minutes. Whisk in 2 tablel) 
spoons vanilla and cook | minut 
longer. Whisk in 11/2 cups whipping). 
cream and remove from heat. Makes} 
2 cups. 



































P 


Poached cranberries. In a 3- to 4) 
quart pan over medium-high heat, stil be 
1‘ cups orange juice, °/: cup granulateey. 
sugar, and '/2 teaspoon vanilla until . 
sugar is dissolved. Add 12 ounce’). 

rinsed and sorted fresh cranberries of i 
thawed frozen ones; simmer gently jus} 
until skins begin to split, about 5 muir’ 
utes. Remove from heat and chill unt'} 
cool, at least 30 minutes. 
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Judith Marshall, New York 
Professional Chef 
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Swansoh Vitra Creamy Mashed Pota 
“Prep Cook Time ee ee 

a ae oeekon Bre oth (3% cups) 
bs potatoes: cut inio |" pieces 

(about 7 foun! Coes) ee 
Joe liter 0 or ‘margarine 
Generous dash pepper 


Heat to a boil 
I saucepan 
an be ekman eat lO min. or until terder 
ver ah 
Drain, reservir9 broth ‘ ae iN tt by 
vtatoes iN broth. if if needed, rite desired 
consistency. Serves about 





J ith just ihe right amount tof eae and seasonings forrich, Asiana taste. 


ee Broth. Flavor’ in. Waters out” 


Go to swansonbroth.com and find outhow to gel 'a‘free cookbook while supplies: asi: 
bel CSC Brands 1? setts 
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FOOD : GUIDE 


Best beef 


Kobe-style beef is tender, 
flavorful, and now 
available in the West 


ntil recently, Japan boasted the 

best beef in the world but har- 

bored a secret. Kobe cattle are 
legendary for their tender meat—and 
for the massages and beer- and sake- 
laced diet they’re given. But since the 
early 1970s, many of those Kobe cows 
have actually been raised in the United 
States, where both land and feed are 
cheaper. Here, as in the Kobe region 
of Japan, they come from the ancient 
Wagyu breed, which yields meat finely 
marbled with fat and therefore both 
tender and flavorful. You wouldn’t 
expect this to be good health news, but 
the fat is less saturated than the fat 
in other beef, and the meat is lower in 
cholesterol. 

Even better news: Western producers 
of Kobe-style Wagyu—who are doing it 
sans sake and massages but with tradi- 
tional feed routines and without growth 
hormones—are beginning to market 
their meat here. And while it’s not 
cheap, it doesn’t command $100 a por- 
tion, as it can in Japan. Bala Kironde, 
owner of Preferred Meats in Oakland, 
California (www.preferredmeats.com or 
510/632-4065), explains, though, that 
not all Wagyu is created equal: Breeding 
counts, among other things, and there 
are various grades. He stands by Kobe 
from Idaho’s Snake River Farms (avail- 
able in high-end supermarkets or from 
Snake River Farms, www.snakeriverfarms. 
com or 800/657-6305). 

James Ormsby, executive chef of 
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PlumpJack Cafe in San Francisco 
(415/563-4755); serves several cuts of 
Snake River Kobe. He offers this sim- 
ple tenderloin—quickly sautéed to sear 
the outside but not melt the marbling 
inside—for a special holiday meal. 


Kobe Pepper Filet Mignon 
PREP AND Cook Time: About 25 minutes 


notes: Rounds cut from the small end 
of the beef tenderloin are sold as filet 
mignon; substitute USDA prime or 
choice beef for the Kobe if desired. 
Start the potatoes first, then make the 
green peppercorn sauce; keep it warm 
over low heat while you cook the beef. 
Demiglace and stock bases are sold in 
some supermarkets, specialty food 
stores, and some cookware stores (such 
as Williams-Sonoma); reconstitute a 
stock base to the demiglace level to use 
in the sauce. 


MAKEs: 4 servings 


4 pieces Kobe-style beef tenderloin 
(cut from small end, each about 
1‘ in. thick and 8 oz.; see notes), 
fat trimmed 


Kosher salt 
3 tablespoons cracked black pepper fF 
2 tablespoons olive oil 
2 tablespoons butter 


Rosemary roasted potato wedges 
(recipe follows) 


Green peppercorn-brandy sauce 
(recipe follows) 


1. Rinse beef and pat dry. Season a¥ 
over with salt. Put cracked black pep 
per on a small, rimmed plate. 


2. Heat olive oil and butter in a 10- t} 
12-inch frying pan over medium-hig4 
heat. When butter just begins tj 
brown, press a flat side of each piec| 
of beef into pepper to form an eve} 
crust (discard any leftover pepper); se! 
beef, pepper side down, in pan an} 
cook until browned on the bottom, | 
to 5 minutes. Turn pieces and coo| 


















NEW YORK 


Prep: 15 minutes plus r 


NEW YORK-STYLE CHEESECAKE: 

1 cup HONEY MAID Graham Crdcker erates 
3 Tbsp. sugar 

2a butter or margarine, melted 








ia RY CHEESECAKE 


Bake: aT hour 5 minutes 


SS CMa LCR nM oat Rca cael atcmcs pee 
ig rim. Refrigerate 4 hours or overnight. Spread che 
ith chocolate curls just before aun . 


(ee hiss 


CHEESECAKE. 


WHY RISK YOUR HOLIDAY ON ANYTHING LESS? 






































FOOD - GUIDE 


until other sides are browned and a 
thermometer inserted into the center 
reaches 125° for rare, about 8 minutes 
longer, or 135° for medium-rare, 12 to 
13 minutes. 


3. Transfer beef to warm plates and let 
rest for 5 minutes. Mound rosemary 
roasted potato wedges alongside beef. 
Pass green peppercorn-brandy sauce 
to add to taste. 


Per serving of beef: 506 cal., 59% (297 cal.) from 
fat; 48 g protein; 33 g fat (13 g sat.); 3.1 g carbo 
(1.3 g fiber); 183 mg sodium; 156 mg chol. 


Rosemary roasted potato wedges. 
Scrub 4 russet potatoes (8 oz. each) 
and cut lengthwise into °/4-inch-thick 
wedges; pat dry. In a large bowl, mix 
potatoes with 1 tablespoon olive oil, 
1 tablespoon chopped fresh rosemary 
leaves, '/2 teaspoon salt, and 1/4 tea- 
spoon pepper. Spread level in a 10- by 
15-inch nonstick baking pan. Bake in a 
450° regular or convection oven, turn- 
ing occasionally with a wide spatula, 
until potatoes are golden brown and 
tender when pierced, 35 to 40 minutes. 
Makes 4 servings. 


Per serving: 210 cal., 15% (32 cal.) from fat; 4.9 g 
protein; 3.6 g fat (0.5 g sat.); 41 g carbo (3 g fiber); 
301 mg sodium; 0 mg chol. 


Green peppercorn-brandy sauce. 
In a 1'2- to 2-quart pan over medium 
heat, melt 1 tablespoon butter; add 
2 tablespoons minced shallots and stir 
often until limp but not brown, 2 to 
3 minutes. Add '/2 cup brandy and 
1 tablespoon sherry vinegar; increase 
heat to medium-high and boil, stirring 
often, until liquid is almost evaporated, 
5 to 6 minutes. Add 2 cups veal or beef 
demiglace (see preceding notes); 
reduce heat and simmer, stirring occa- 
sionally and skimming off any residue 
that comes to the surface, for 10 min- 
utes. Stir in 2 tablespoons drained 
green peppercorns in brine and salt to 
taste. Just before serving, over low 
heat, whisk in 2 more tablespoons but- 
ter; pour into a gravy boat. Makes 
about 2 cups. 


Per % cup: 42 cal., 55% (23 cal.) from fat; 0.7 g 
protein; 2.5 g fat (0.9 g sat.); 4.4 g carbo (0 g fiber); 


398 mg sodium; 3.9 mg chol. 
—Sara Schneider 


98 





SUNSET 


Holiday 
madeleines 


Petite, buttery madeleines are nothing 
more than moist little cakes baked in a 
pan with shell-shaped indentations. 
Traditionally made with sponge-cake 
batter flavored with a little lemon peel, 
madeleines can be made from other 
kinds of cake batter as well. Almond 
paste, cinnamon, cloves, and orange 
peel give this rich version holiday 
appeal. Combine some with a pretty 
package of tea for a gift, or curl up with 
a good book and enjoy them yourself. 


Orange-Spice Madeleines 
PREP AND cook Time: About 45 minutes 


notes: If you like, while they’re still 
warm, dust the cookies with 2 table- 
spoons of powdered sugar mixed with 
“2 teaspoon cinnamon. Although best 
fresh, they can be stored airtight at 
room temperature for up to | week. 
makes: About 14 madeleines 

2 ounces almond paste, cut into 

chunks 
Ye cup sugar 


6 tablespoons butter, at room 
temperature 






































large egg 

1 teaspoon grated orange peel 
Y teaspoon vanilla 
Ya cup milk 
¥4 cup all-purpose flour 
Y% teaspoon baking powder 
Y4 teaspoon ground cinnamon 
Y teaspoon ground cloves 
Ye teaspoon salt 


1. In a large bowl, with your fingers of 
a pastry blender, rub or cut almone 
paste into sugar until well blended 
With a mixer on medium speed, beat 1 
butter until smooth. Beat in egg, orangy 
peel, and vanilla, scraping down sidé 
of bowl as necessary. Stir in milk. 


2. In another bowl, mix flour with bak! 
ing powder, cinnamon, cloves, ani 
salt. Str into butter mixture until we¢ 
blended. Spoon batter into buttere¢ 
and floured 2-inch-long madeleing 
molds (fill each hollow about */4 full). 


3. Bake in a 350° oven until tops cf 
madeleines are lightly browned any 
spring back when gently pressed, 12 t' 
15 minutes. Invert the pan over a rac |! 
to release madeleines. Serve warm, Cc’ 
cool completely and store airtight. 



























Per madeleine: 132 cal., 49% (65 cal.) from fat; 1.9 | 
protein; 7.2 g fat (3.7 g sat.); 15 g carbo (0.2 g fiber); 
102 mg sodium; 31 mg chol. 











—Charity Ferrein| 






We couldn't agree more. That’s because we believe making yogurt in small batches, 


using fresh whole milk from Jersey cows along with the finest, all-natural ingredients, 
is well worth the effort. It’s richer. It’s creamier. 
And it tastes a whole lot better than anything 
mass produced. So try a delicious cream top 
Sree * Brown Cow yogurt today, and discover yogurt 
CHERRY VANILLA RC eG ie ey 
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Look Who's 
Cooking at 
The Culinary 


Institute 
of America 


@% prochef.com 


Re Zi 






It’s you, online, learning from 
the chefs at The Culinary 
Institute of America. Learn 
with the pros about 
Contemporary Flavors using 
sweet, juicy California raisins. 
Go to school for free at your 
own pace, in your own 
kitchen* You'll find streaming 
video lessons, tips and 
techniques. And resources for 
hard-to-find international 
ingredients, books and 
equipment. It’s all available 
24/7 at www.prochef.com. 


*This course is certified for CEUs for professional chefs. 


Your host for this online educational series 


THOMAS KELLER 

Chef ~ Owner, The French Laundry 
Yountville, CA 
2001 WORLD MASTER 


OF CULINARY ARTS, 
WEDGEWooD 


1997 OUTSTANDING 
CHEF: AMERICA, 
JAMES BEARD FOUNDATION * 





www.calraisins.org 
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WINE GUIDE 


One great 
food wine 


ere’s a well-kept secret that 

shouldn’t be: There’s a sensa- 

tional wine that goes with a 
huge range of foods, can be found just 
about everywhere, and isn’t even 
expensive. The wine? Sparkling. 

It’s a fact—bubbly pairs with a 
broader range of foods than most of us 
realize. It’s one of the best all-around 
choices for cheeses, southeast Asian 
dishes, Italian pastas, spicy Latin food, 
seafood, and even meats like chicken, 
veal, and pork. 

Why dont more of us know this? 
Maybe it has to do with our (unfortu- 
nate) proclivity to drink bubbly only 
on special occasions. Or maybe it’s 
because many of us (wrongly) assume 
that sparkling should be served only as 
an aperitif. But after years of studying 
the compatibility of sparkling wine with 
a vast array of foods, I’m convinced— 
bubbles are a food lover’s best friend. 

The reasons? First, sparkling wines 
are naturally crisp, and that acidity 
cleanses the palate. A sip of the wine 
makes you ready for the next bite of 
food, and that bite makes you want 
another sip of the wine ... it’s the per- 
fect seesaw. Sparkling wine’s refreshing 
bolt of acidity is especially effective in 
counterbalancing the dense creaminess 
of dairy foods (like cheeses) or foods 
prepared with oil, olive oil, or cream 
(such as many Asian, Italian, and 
French dishes). It’s also a great coun- 
terpoint to salty and smoky foods (like, 
say, smoked salmon). 

Second, sparkling wine has a vibrant 
texture. Ever wonder why beer tastes so 
good with everything from barbecued 
ribs to stir-fried prawns? All those cold 
bubbles set up an enticing contrast to the 
food. Try either of those dishes with 
sparkling wine, which is even more ef- 
fervescent, and I think you'll be amazed. 

Third, sparkling wine is clean and 
pure. It’s not made with oak, so there’s 
no sweet, toasty flavor of wood to get 
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Sparkling wine 
makes a 
surprisingly good 
match for dinner. 


in the way of a match with the likes c} 
cold Dungeness crab or even a qué BS 
sadilla with guacamole. i 60l 

Food friendliness aside, some pec} yj 
ple assume that sparklers are just toy 
pricey. They probably haven’t bee: 
to a wine store lately. You can get (} 
terrific West Coast bubbly for chip 
price of a modest-quality Chardon iy, 
nay. And best of all, bubbles go o( 
sale this time of year. While you’re é Sy 
the shop, buy a sparkling-wine stop) 
per so you can recork the bottle anj 
enjoy the wine again and again ove) 
the next week or so. | 


Best bubbles 
in the West 


Domaine Carneros Brut 2000 (Carneros, 
CA), $24. Light, brisk, and frothy. Great with 1 
goat cheese and seafood. 


Gloria Ferrer Brut 1992 (Carneros), $32. 
Medium-bodied, fresh, and lively—a terrific 
all-around sparkler. Try it with roast chicken, | 
grilled salmon, and creamy cheeses. 


ras 


@ an 


Gruet Brut nonvintage (New Mexico), $14. | 
If you spot this surprisingly delicious sparkler* 
from—of all places—New Mexico, snatch it 

up and try it with spicy dishes. ) 
Roederer Estate Brut nonvintage (Anderso 
Valley, CA), $20. Rich and creamy, with lime, 9 
custard, and almond notes. Wonderful with 
duck, pork, or other substantial fare, includin 
richer cheeses. 


Schramsberg Blanc de Blancs 1999 (Nape § 
Valley), $30. Citrusy but rich at the same times 
Delicious with scallops, crab, and many Asiailj 
dishes. —Karen MacNeil-Fife 
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dking for that special holiday 
| touch? Then try this delicious 
-olled Pork Loin with California 
Raisins and Herbs. It’s elegant, 
sophisticated and sure to please 
e most discriminating guests. 


f 


Like many top chefs around the 


a Oj 
“country, you’ll enjoy cooking 
‘W ~with plump, juicy California 


|) ae 
‘raisins. These chefs know that 
he 


i California raisins enhance 


1 flavors and bring out the right 
Wi touch of sweetness to any dish. 


o0 
So when you want to add style 
Si 


cam : e en 
| California raisins. You’ll turn 


and flavor, remember to add 


special into exceptional and 
_ create holiday memories with 
family and friends. 


* 
————— $< __ 
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CHOCOLATE WALNUT BAKLAVA 
with CALIFORNIA RAISINS 


Recipe available at www.calraisins.org 









Celebrate the Holidays 
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with California Raisins 


ROLLED PORK LOIN WITH CALIFORNIA RAISINS AND HERBS 


INGREDIENTS 

4 pounds boneless pork loin, trimmed 

Salt and pepper, to taste 

Filling 

1/2 cups thinly sliced onions 

2 tablespoons olive oil 

/2 cup sun-dried tomatoes with Italian 
herbs, drained and chopped 

tablespoon jalapeno chilies, diced 

or 2 tablespoons fresh rosemary, chopped 

cup California raisin paste (blend 2 cups 
raisins in food processor or blender 
until smooth) 

cup California raisins 

tablespoon balsamic vinegar 

/4 cup white wine 


Rub 

3 cup Dijon mustard 
2 large garlic cloves, minced 
2 to 3 tablespoons olive oil 





PROCEDURE 

To prepare pork for stuffing 
Using long slicing knife, with pork loin 
facing away lengthwise at 12 o'clock, make 
3/4-inch deep cut along right edge for the 
entire length of roast. Roll the roast to the 
left. Then, starting inside that cut, holding 
knife at an angle, cut another 3/4-inch-deep 
cut along previous cut. Keep turning roast, 
repeating the 1-inch-deep cuts until 
you have one large square 





“sheet” of pork 
Filling 

In heavy-bottomed sauté pan, sauté onions 
zed and tender 

5 and simmer on 


in olive oil until caramn 
Add remaining ingredient 


low 15 to 20 minutes until flavors blend 
Rub 
Mix Dijon mustard, minced garlic cloves 


and 2 to 3 tablespoons olive oil. Set aside 


ASSEMBLE & SERVE 

Preheat oven to 325°F. Season pork on 
both sides with salt and pepper. Spread 
filling evenly over flattened loin to 3/4 inch 
around all edges. Roll loin jelly roll style 
and tie with string. Spread rub on outside 
of rolled loin. Bake, basting occasionally, 
45 to 60 minutes, to internal temperature 
of at least 140°F for medium, 150°F for 
juicy medium-well. Let rest 10 to 15 
minutes before slicing. Slice and serve 


Serves 6 







For more great recipes, visit 


www.calraisins.org 
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zesty weeknight fare 


By Linda Lau Anusasananan 
Photograph by James Carrier 

eeknight dinners in Decem- 

ber can be a dilemma. Win- 

ter’s cold nights make you 
long for something warm and spicy, 
while the rich fare of the holiday season 
leaves you yearning for a simple, 
healthy meal. For an easy solution, we 
look to spa chefs, the masters of light, 
flavorful cooking. We’ve used a chili- 
spiked spice rub, adapted from Canyon 
Ranch Cooks (Rodale, Emmaus, PA, 
2003; $30; www.rodalestore.com), by 
Barry Correia and Scott Uehlein. The 
rub lends a rich warm color and lively 
flavor to lean chicken breasts, and 
Canyon Ranch’s piquant apple-chipotle 
salsa makes a delicious topping. Start 
this quick meal with our refreshing 
orange and onion salad, and round out 
the main course with purchased black 
beans, simple sautéed greens, and warm 
flour tortillas. Mango sorbet, topped 
with crunchy crushed meringues, is a 
sweet ending. 


Chicken with Green 
Apple-Chipotle Salsa 
PREP AND Cook Time: About 35 minutes 
makes: 4 servings 

1 cup diced (% in.) Granny Smith 

apple (unpeeled, rinsed) 

Ye cup diced (% in.) red onion 

Ye cup diced (V4 in.) red bell pepper 

Y4 cup chopped fresh cilantro 

% cup apple juice 

Y4 cup red wine vinegar 


Y4 teaspoon ground dried chipotle chili 
or cayenne 


4 boned, skinned chicken breast 
halves (5 to 6 oz. each) 
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Chili spice mix (recipe follows) 
1 tablespoon olive oil 


1. To make salsa, in a bowl, mix apple, 
onion, bell pepper, cilantro, apple juice, 
vinegar, and chili. Cover and chill. 

2. Rinse chicken and pat dry. Rub chili 
spice mix all over chicken. 


To grill, coat both sides of chicken 
breasts lightly with olive oil and lay 
on a grill over medium-high coals or 
medium-high heat on a gas grill (you 
can hold your hand at grill level only 3 
to 4 seconds); close lid if using gas. 
Cook, turning once, until chicken is no 
longer pink in center of thickest part 
(cut to test), 6 to 8 minutes total. 


To sauté, set a 10- to 12-inch nonstick 
frying pan over medium heat. When 
pan is hot, add oil and tilt to coat 
bottom. Lay chicken breasts, slightly 
apart, in pan (if using a 10-inch pan, 
cook chicken in two batches, using half 
the oil at a time; keep cooked breasts 
warm, lightly covered, in 200° oven). 
Cook, turning once, until chicken is no 
longer pink in center of thickest part 
(cut to test), 10 to 12 minutes total; 
reduce heat slightly if chicken begins to 
brown excessively. 


3. Transfer chicken to plates. Serve 
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with green apple-chipotle salsa. 


Per serving: 233 cal., 21% (50 cal.) from fat; 34 g 
protein; 5.6 g fat (1 g sat.); 11 g carbo (1.4 g fiber); 
682 mg sodium; 82 mg chol. 


Chili spice mix. In a small bowl, mii) 
1 tablespoon paprika, 1 teaspoon eau 
salt and pepper, 1/2 teaspoon chili pow) 
der, '/2 teaspoon firmly packed brow) 
sugar, and '/s teaspoon cayenne. 


Orange and onion salad. With | 
small, sharp knife, cut top and bottom 
off 3 oranges (10 oz. each), cuttin: 
deeply enough to reveal flesh. Sé 
orange, with one cut end down, a ; 
board. Slice down sides of oranges t/ 
remove white pith and to reveal flesh! 
discard peels. Thinly slice orange fles: 
crosswise into rounds. Arrange orang) 
slices on a platter. Peel 1 white onion | 
oz.); cut half into thin rounds. Separai, 
rounds into rings and rinse and drau| 
distribute evenly over oranges. (Reserv 
remaining onion half for another use’ 
Mix 2 tablespoons white wine vinego 
and 1 tablespoon extra-virgin olive ov 
Drizzle evenly over onions; sprink | 
with salt and fresh-ground pepper | | 
taste. Makes 4 servings. | 


Per serving: 115 cal., 30% (35 cal.) from fat; 1.6 g t 
protein; 3.9 g fat (0.5 g sat.); 21 g carbo (4.3 g fiber) § 
3.2 mg sodium; 0 mg chol. # i 
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Florida’s Natural® Premium Brand Orange Juice is made only from our fresh 
oranges, not from concentrate. In fact, we own the land, the trees, and 
the company. So you can be sure our personal best goes into every carton 


www. floridasnatura 
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Seuings PER CARTON: 4. 


IF NOBODY’S LOOKING: 1. 


This isn’t so much 


a dessert, as itis an 


escape. A mad dash ea 
across oceans, across time, to a 1G 


romantic piazza al fresco, over- 
looking a glorious fountain, under 
he same starry skies that once 
awed Michelang: slo. For it is in the 
timeless town of Florence where we 
found our muse for this thoroughly 


SBLECT 
Great Escapes’’ Florentine Tiramisu Treat. 


indulgent ice cream: Safeway 
As it is made here, Tiramisu is a true 
work of art. One created by classically 
trained chefs, using a recipe that hasn’t 
been altered since the Cistine 

Chapel’s ceiling was painted 

white. These culinary artistes 

grate semisweet chocolate by 

hand, soak ladyfinger cakes 

in dark roast coffee. Then for 

the piece ‘de résistance, they 


add fresh Masca rpone, a velvety, ae 


creme cheese that comes from cows fed 
grasses filled with herbs and flowers. 
The resulting Tiramisu is so exquisitely 
lus oe it’s no wonder half the cities in 
Italy claim to have invented it. 

If only we'd stopped there with our 
ice cream, you might have mustered the 
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¥ TIRAMISU ICE CREAM WITH 
UT Ter Tee had 
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strength to control yourself. We 
didn’t want you to. So we stirred 
in a voluptuous, decadent rum 
fudge. You know, the kind that 
chefs make with a complete and 
utter lack of conscience. Blending 
amy butter, generous amounts 
of cocoa powder and pure vanilla 
extract, with just the right 


taste of sweet, exotic rum. And 


what dessert seduction 
would be complete mS 
| ed 
of espresso? So we went 
ahead and swirled some in liberally. 

We unveiled this irresistible creation 
to a panel of ice cream experts, who in 
turn couldn’t resist it, enthusiastically 
voting it “The Most Innovative Flavor.” 
But of course, we're still waiting for the 
most important vote of all. Yours. 

So come try our incredible Florentine 
Tiramisu Treat from Safeway SELECT 
Great Escapes." We'd suggest you 
share a carton one 
night with your 
friends. But 
that might 
be asking 
too much. 


without a demitasse 
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Exclusiv vely at the Safeway C vompanies. Q 



















FOOD - KITCHEN CABINET 


Warm 
\ Inter 
favorites 


Readers’ recipes tested 


: 
$n Sunset’s kitchens 
mat 
“Photograph by James Carrier 


Quick Chicken Cassoulet 

P ussell Ito, San Mateo, CA 

Russell Ito combined leftover roast 
thicken with a few basic ingredients 
and came up with an easily assembled 
hicken and white bean stew. If you 
don’t have leftover cooked chicken, buy 
oast chicken at a supermarket or deli. 


6 Ff). 


SREP AND Cook Time: About | hour and 
10 minutes 
Waxes: 4 to 6 servings 


1 cup fresh or dried bread crumbs 
2% tablespoons olive oil 
a Ys cup minced shallots 
4 cloves garlic, peeled and minced 


1 carrot (about 4 o0z.), peeled and 
diced (% in.) 


2 cans (15 oz. each) small white 
beans, drained and rinsed 


1 cup i-inch chunks cooked chicken 
(see note above) 


8 ounces cooked chicken 
or duck sausages, sliced 
crosswise 1% inch thick 


1 can (14 oz.) diced tomatoes 
1 teaspoon herbes de Provence 
1 dried whole bay leaf 
| | % cup fat-skimmed chicken broth 
} Y_ teaspoon salt 
Y%, teaspoon pepper 


|. In a bowl, mix bread crumbs and 2 
ablespoons oil until well combined. 


Pour remaining ‘2 tablespoon oil into 
3-quart ovenproof pan over medium 
eat. When hot, add shallots, garlic, and 
carrot and stir occasionally until carrot is 


Qi 


/ 


Shortcut cassoulet 
starts with canned 
beans and cooked 
chicken. 


tender, about 7 minutes. Add beans, 
chicken, sausages, tomatoes, herbes de 
Provence, bay leaf, chicken broth, salt, 
and pepper; stir until well combined. 


3. Cover and bake in a 350° regular or 
convection oven until beans are hot, 
about 30 minutes; uncover and sprinkle 
top evenly with bread-crumb mixture. 
Bake until top is browned and edges 
are bubbling, about 20 minutes longer. 


Per serving: 294 cal., 37% (108 cal.) from fat; 24 g 
protein; 12 g fat (2.1 g sat.); 24 g carbo (5.2 g fiber); 
866 mg sodium; 51 mg chol. 


Banana-Caramel 
Bread Pudding 
Roxanne Chan, Albany, CA 


Roxanne Chan created this rich, 
creamy bread pudding to mimic the 
flavors of a favorite bar cookie. 


PREP AND cook Time: About 1/2 hours 
makes: 8 servings 


4 cups 1-inch cubes sturdy 
white bread 





2 bananas (8 oz. total), peeled 
and sliced crosswise 


1 cup (6 0z.) semisweet 
chocolate chips 


Ye cup pecan halves 


Y%2 cup prepared caramel sauce, 
at room temperature 


3 cups milk (whole or 2%) 
3 large eggs 


3 ounces cream cheese, 
at room temperature 


Y% teaspoon ground cinnamon 


1. Arrange bread cubes evenly in a 
buttered 9-inch square baking pan. 
Arrange banana slices over bread 
cubes, then sprinkle with chocolate and 
nuts. Drizzle caramel sauce evenly 
over top. 


2. In a blender, whirl milk, eggs, cream 
cheese, and cinnamon until smooth. 
Pour over bread cubes. Let stand at 
room temperature 15 minutes. 

3. Bake in a 325° regular or convection 
oven until top is set, 50 minutes to ! 
hour. Let stand at least 10 minutes afte 
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\ Wishing for 


a healthy holiday treat? 


Now we're talkin’ 
almonds! 
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we're also nutritious. 


Here's 2 
glimmering 
, recipe! 
SUStOLey AL 
Sear em adel Maem a lelten 
Sar mall mately 
+ 2 tablespoons butter 
« 1 cup turbinado sugar (Sugar in the Raw") 


Spread almonds in a shallow pan. 

Place in cold oven; turn oven to 350°F 

and roast 12 to 20 minutes, stirring 

occasionally, until well roasted. 

Over medium heat in medium saucepan, 

heat honey and butter to boiling. Reduce 

heat to medium-low, simmer 2 minutes, 

stirring occasionally. Add almonds; 

simmer and stir 2 minutes. Using slotted 
spoon, transfer almonds to 


Here are some EU EUS ee 
holiday Serving 


with non-stick cookin 
Suggestions 6 


spray; spread in single 
layer and cool slightly. 
Toss almonds with sugar to coat. 


Parner a acti : 
+ Enjoy us all during Hanukkah 
+ Use us for stocking stuffers 
+ Place us on your Mkeka for Kwanzaa 


+ Toast us for New Year’s! 


|| eames almonds are in! * 
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FOOD: KITCHEN CABINET 


removing from oven, then serve warm. 


Per serving: 388 cal., 49% (189 cal.) from fat; 9.5 g 
protein; 21 g fat (9.4 g sat.); 46 g carbo (2.4 g fiber); 
273 mg sodium; 106 mg chol. 


Spicy Braised 
Pork Shoulder 


Mickey Strang, McKinleyville, CA 
Mickey Strang likes bone-in pork shoul- 
der because she can combine it with a 
few other ingredients in a Dutch oven 
and then forget about it until dinnertime. 
She serves this spicy pork with rice and 
beans. To peel the pearl onions, drop 
them in boiling water for 1 to 2 minutes, 
then drain. When onions are cool 
enough to handle, trim off root ends and 
squeeze onions to slip out of peels. 


PREP AND cook Time: About 41/4 hours 
makes: 4 to 6 servings 


3% pounds bone-in pork shoulder 
Salt and pepper 
can (14'2 oz.) diced tomatoes 


ounces pearl onions, peeled 
(see note above), or 1 onion (8 0z.), 
peeled and chopped 


drained canned chipotle 
or jalapeno chilies 


2 cloves garlic, peeled and minced 
1. Rinse pork and pat dry. Sprinkle 
all over with salt and pepper. Place in 
a 4- to 6-quart’ Dutch oven or other 
heavy pan with a lid. Add tomatoes, 
onions, chilies, and garlic. 


2. Cover and bake in a 250° regular or 
convection oven until meat is very 
tender when pierced with a fork, 3"% to 
A hours. After the first 2'/2 hours, check 
every half hour; if mixture appears 
dry, add '/2 cup water to pan. 


3. With two large forks, pull meat from 
bone into large chunks. Transfer pork 
to a serving platter. Pour pan juices 
into a bowl to spoon over pork. 


Per serving: 365 cal., 64% (234 cal.) from fat; 25 g 
protein; 26 g fat (8.8 g sat.); 7.2 g carbo (0.7 g fiber); 
249 mg sodium; 100 mg chol. 





Share a recipe 


Spinach Timbale ‘ 
Nancy Nachman Silverman, 
Scottsdale, AZ y 


Nancy Nachman Silverman learned t 
make this custardy baked spinach dis) 
from Marie-Blanche de Broglie, § 
Parisian cooking teacher. You cai k 
assemble it through step 2 up to a da} 
ahead; cover and chill. Bake chille: 
mixture about 10 minutes longer. , 
PREP AND cook Time: About 1/2 hours 
makes: 6 to 8 servings 


1% pounds rinsed, stemmed spinach 


1 container (15 oz.) whole-milk 
ricotta cheese 


large eggs 
cup whipping cream 
cup shredded Swiss cheese 


canned anchovies, rinsed 
and patted dry 


teaspoon salt 
Y4 teaspoon pepper 
Y4 teaspoon ground nutmeg 


1.In a 5- to 6-quart pan over hig; 
heat, bring about 3 quarts water to } 
boil. Add half the spinach and coogi 
until wilted, 1 to 2 minutes. Remoy 
from water with a strainer and rins§ 
under cold water until cool. Repeat t/ 
cook and cool remaining spinack 
Squeeze or roll spinach tightly in 
kitchen towel to remove as muci 
water as possible. 


2. In a food processor, whirl spinack 
ricotta, eggs, cream, cheese, anchovies 
salt, pepper, and nutmeg until wey 
blended. Pour mixture into a buttere 
2- to 2/-quart soufflé or baking dish. 


3. Bake on the middle rack of a 356 
regular or convection oven until to 
looks solid when gently shaken, 45 tj 
50 minutes. Let cool 10 minutes. 


Per serving: 204 cal., 66% (135 cal.) from fat; 13 g 
protein; 15 g fat (8.8 g sat.); 5.5 g carbo (2.2 g fiber); 
353 mg sodium; 128 mg chol. 


Have you created or adapted a special recipe—a family favorite, travel discovery, ¢ fT 

time-saver—you’d like to share with other readers? Send it to us, with the story behini he 
the recipe, and you’ll receive a “Great Cook” certificate and $75 for each recipe puk Becg 
lished. Go to www.sunset.com/submitrecipe.html or write to Kitchen Cabinet, Sunsejiiii 
Magazine, 80 Willow Rd., Menlo Park, CA 94025. (All recipes published become thi MT 


property of Sunset and may be reused for other purposes.) 
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make sure California Almonds arein. = Bee P Oe, 








1 Lemon Martini 
PREP TIME: About 10 
minutes 

| NOTES: Look for lemon- 
flavored vodka and liqueur 

| (such as the Italian /iquore 

| di limoni) in well-stocked 

\| supermarkets and liquor 
stores. For extra frostiness, 
Hl put Sugar-rimmed glasses in 





the freezer for 7 to 8 minutes. 


MAKES: 2 Servings 


1 tablespoon sugar 
Lemon wedge 
cup crushed ice 


6 tablespoons chilled 
lemon-flavored vodka 
(3 oz.; see notes) 


| 

| 

| 2 tablespoons chilled 

| lemon-flavored liqueur 
|} (1 0z.; see notes) 


| 4 teaspoons lemon juice 


2 thin strips (3 in. long) 
lemon peel 


| 1. Pour sugar onto a small, 
| rimmed plate. Rub rims of 
two martini glasses with 

1 lemon wedge to moisten, 

| then dip rims into sugar to 
| coat (see notes). 


2. Place ice in a cocktail 
i shaker. Add vodka, liqueur, 
| and lemon juice. Shake until 
| mixture is very cold, about 
| 10 seconds. Strain into 
glasses. Garnish each with 
a twist of lemon peel. 
Per serving: 162 cal., 0% (0 


11 g carbo (0.1 g fiber); 2.6 mg 
sodium; 0 mg chol. 
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cal.) from fat; 0 g protein; 0 g fat; 


Cocktail 
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Entertain in style with the ice-cold tang of martinis and oysters 


By Paula Freschet = Photographs by James Carrier 


ately, it seems as if every chic restaurant 

offers its own house cocktail, together 

with that quintessential sophisticated 
appetizer, oysters on the half-shell. But who 
wants to battle the crowds at the hippest oyster 
bar in town? Move the pre-dinner scene to 
your home—all you need is one cocktail as 
the specialty of the house, a small group of 
friends, and a whole lot of ice. Our sweet-tart 
lemon martini comes with a twist, as do our 
oysters, which get a little zip from an inno- 
vative tangerine-chili mignonette. Together, 
they’re the perfect starter for a glamorous night 
on the town—or chez vous. 


Oysters on the Half-Shell 
with Tangerine-Chili Mignonette 
prep Time: About 10 minutes 


notes: You can make the mignonette up 
to 3 days ahead; cover airtight and chill. 
Have the oysters shucked at the market up 





























to 1 day ahead; set, cup side up, on a rimme! 
tray; cover and chill. 


makes: 24 oysters and 1/2 cup sauce; 8 serving); 


2 teaspoons grated tangerine peel 
Ys cup tangerine juice 
3 tablespoons rice vinegar 


1 fresh red jalapeno chili (about 2 oz.), 
rinsed, stemmed, seeded, and minced 


1 tablespoon minced shallot 
Ye teaspoon pepper 


2 dozen shucked oysters on the half-shell 
(see notes) 


1. In a small bowl, mix tangerine peel ari 
juice, rice vinegar, chili, shallot, and pepper. 


2. Nest the oysters in crushed ice on a rimme 
tray. Place bowl of tangerine-chili mignonet' 
with oysters on the tray. To eat, spoon a litt! 
sauce onto each oyster. 


Per serving: 36 cal., 28% (9.9 cal.) from fat; 3.1 g protein; 
1.1 g fat (0.3 g sat.); 3.2 g carbo (0 g fiber); 48 mg sodium; 
23 mg chol. # 
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MAKING GREAT CANDY: 


WALK SOFTLY AND a 
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fresh-fish in a flavorful 
tangle of angel hair pasta. 





Crab in season 


A Mendocino expedition yields fresh, simple Dungeness dishes 
By Sara Schneider = Photographs by James Carrier 


€ set out in search of crab 
aboard El Patron, which 
nosed away from the Rum- 


blefish dock in Noyo Fishing Center, 
then lifted its prow into the white mist 
to plow past the black cliffs of Northern 
California’s Mendocino coast. Moun- 
tamous swells and bitter wind ques- 
tioned our judgment on this midwinter 
day. But a rainbow broke through the 
mist in favor of the mission. T'emporari- 
ly distracted by a cry of “Pod off the 
port side!” we followed some whales, 
and the rambow followed us. Crab isn’t 
an urgent matter, after all; it’s just part 
of the bigger rhythm here. 

Finally, though, we pulled some crab 
pots, only to study their low-tech mech- 
anisms for allowing undersize speci- 
mens and unwanted critters to escape— 
safeguards to help sustain the stock and 
surrounding marine life. It wasn’t a 
great year for harvesting Dungeness, 
but there was hope: Crabbers were 
spotting large numbers of “teenagers,” 
which would soon be big enough to har- 
vest. The cycle goes up and down, part 
of that natural rhythm. 
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In the end, we found the crab we 
were looking for—back on the dock, 
where Capt’n Bobino (Pete Huckins, in 
other settings), local seafood distributor, 
crab shack proprietor, and general 
character, took a machete to some crus- 
taceans pulled in by savvier crabbers 
than we. He dropped them into a cast- 
iron skillet with olive oul and garlic, 
doused them with sherry and butter, 
and gussied them up with vermicelli. 
Even the baguettes went into the pan. 
Not a pretty dish, but the sauce dripping 
off our elbows as we dipped into it testi- 
fied to the pleasure of crab. 


Crab tips 

- As a shortcut to purchasing live crabs 
and cooking and cleaning them at 
home, buy cooked crabs and have them 
cleaned and cracked at the market. 

- Crack the crab—or have it cracked— 
before adding it to warm or cold sauces, 
so flavors can seep under the shell. 

- Provide crab crackers or nutcrackers 
to break shells further, containers to 
hold discarded shells, and damp towels 
or bowls of water to clean messy hands. 


Capt’n Bobino’s 
Fisherman-style Crab 


PREP AND cook Time: About 35 minute 


notes: Huckins uses live crabs in th 
dish, cutting each in half lengthwisi 
then between the legs, into pieces thi 
include part of the body. Then he clear} 
the pieces and cracks them slightly wi 
a mallet or hammer. We start wit 
cooked crabs (see “Crab Tips,” belo 
left), but for the freshest possible flava 
ask your seafood merchant to cut, clea 
and crack the live crabs as Hucki 
does; add them after sautéing the garl 
in step 3 and stir often for about 10 mr 
utes before adding the fish. 

Huckins also mixes the pasta into tl 
pan once the crab and fish are cooke 
serving the dish straight from ther 
Follow suit for a lively party, lettin 
everyone dip into the common pot. 


makes: 4 to 6 servings 


2 cooked Dungeness crabs 
(about 2 Ib. each), cleaned 
and cracked (see notes) 


1 pound boned, skinned, firm 
white-fleshed fish such as halibut ¢ 


¥Y, cup (% lb.) butter 
Y4 cup olive oil 
Y4 cup minced garlic 


—— 


1 cup dry sherry or dry white wine 
Ys cup lemon juice 
Ye cup chopped parsley 
Salt and pepper 
8 ounces dried angel hair pasta 
Lemon wedges 
1 baguette (about 8 oz.), sliced 


1. In a 5- to 6-quart pan over high hei 
bring 4 quarts water to a boil. 


2. Rinse crabs and fish and pat dry; ¢ 
fish into 1- to 1'/-inch pieces. 

3. Add butter and olive oil to a 12nj 
frying pan (with sides at least 2% in. tej 

or 14-inch wok over medium-high hey 
when butter is melted, add garlic and s 
just until fragrant, 1 to 2 minutes. Aq 
fish and turn pieces occasionally uniiy 
beginning to brown, 2 to 3 minutes. 

4. Pour in sherry and lemon juice; gen) 
add crabs. Sprinkle with parsley. Cov 
and simmer until crabs are hot and f 
is opaque but still moist-looking in t} 
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center (cut to test), 5 to 6 minutes. Add 
salt and pepper to taste. 


5. Meanwhile, add angel hair pasta to 
boiling water; cook, stirring occasional- 
ly, until barely tender to bite, 3 to 4 
minutes. Drain pasta well and spread 
in the bottom of a wide serving bowl. 


6. Pour crab mixture over pasta and 
garnish with lemon wedges. Serve with 
baguette slices to sop up the sauce. 


Per serving: 751 cal., 44% (338 cal.) from fat; 39 g 
protein; 37 g fat (16 g sat.); 53 g carbo (2.3 g fiber); 
723 mg sodium; 160 mg chol. 


Mendo Crab Cakes 


PREP AND Cook Time: About 45 minutes 
notes: The point of a crab cake is pure 
crab flavor, not filler, according to 
Nicholas Petti, chef-owner of Mendo 
Bistro in Fort Bragg. He won the Men- 
docino Crab & Wine Days Crabcake 
Cookoff in both 2002 and 2003 with 
these simple cakes. The winning wine 
with crab at the first competition, a 
Handley Cellars Sauvignon Blanc, is 
perfect with them. 

As a shortcut for the tarragon aioli— 
or if you're concerned about possible 
bacteria in raw eggs—substitute 11/2 
cups mayonnaise mixed with '/4 cup 
chopped fresh tarragon, 11/2 to 2 table- 
spoons minced garlic, 2 tablespoons 
lemon juice, and hot sauce and salt to 
taste. Start the cabbage salad first, then 
make the aioli and crab cakes. 


makes: 8 first-course or 4 main-dish 
servings 
1 pound shelled cooked crab 
(about 2% cups) 


1% cups panko (Japanese dried bread 
crumbs) or other dried bread crumbs 


Y%. cup finely chopped green onions 
(including green tops) 


Tarragon aioli (recipe follows; 
see notes) 


About ‘2 cup vegetable oil 

Champagne cabbage salad 

(recipe follows) 
1. Sort through crab; remove and dis- 
card any bits of shell. In a bowl, com- 
bine crab, */4 cup panko, and green 
onions. Gently mix in '2 cup tarragon 
aioli just until mixture holds together. 


2. Press mixture firmly into eight equal 


We SUNSET 


A crab cake with a dollop 
of aioli tops a stylishis 
swith chives. 
























patties about 3 inches wide; set slight aC 
apart on waxed paper or foil. Pou),,, 
remaining panko into a shallow bowl. }.. 


3. Pour '3 cup oil into a 10- to 12-inch 
frying pan over medium-high heat) 
When hot, set each crab cake in panko |... 
then, using a slotted spatula, turm))9) 
pressing gently to coat. Transfer crab}, 
cakes to pan, working in small batches) 
Cook until golden brown on the bot} 

tom, 3 to 4 minutes; turn gently anc). 
cook until browned on the other sidi) 
and hot in the middle, 3 to 4 minutey) 4: 
longer. Transfer cakes as cooked, in 1] | 
single layer, to a 12- by 15-inch bakiny| 
sheet in a 200° oven and add remain 
ing cakes to pan, adding more oil a) 
needed. Discard any remaining panka\ 


TES: 
la 


Ih ¢ 
Mc 
4. Divide champagne cabbage salaw | 
evenly among plates. Set crab cakes on} \ 
salad, add a dollop of tarragon aiob’) 2 
and serve immediately, passiny) 2 
remaining aioli to add to taste. 


{ 
Per crab cake: 138 cal., 31% (43 cal.) from fat; 13 ¢ | ht 
protein; 4.8 g fat (0.6 g sat.); 9.2 g carbo (0.6 g fiber)") 2 ¢ 
197 mg sodium; 57 mg chol. $ 


Tarragon aioli. Combine 2 large eg) 
yolks, 3 peeled cloves garlic, Ig fo) 
lemon juice, and 1/2 teaspoon salt in || 
food processor or blender; whirl unt) 
mixture is smooth. With machine rum 
ning, gradually pour in 1 cup vegetabh ' 
oil (such as peanut) and ' cup extra **" 

Deh eee . ys Ieley 
virgin olive oil (or use all olive oil) nv’ 
slow, steady stream, whirling until mini! 
ture is thick and smooth, 1 to 12 mint! 
utes. Stir in “4 cup chopped fresh tail? 
ragon, 1/1 to 1/2 teaspoon hot sauce, anf) 
more lemon juice and salt to tastel lou 
Makes about 1*5 cups. ite or 
Per tablespoon: 117 cal., 100% (117 cal.) from fat; appt 


0.3 g protein; 13 g fat (1.8 g sat.);0.4gcarbo(0g | Etigp 
fiber); 47 mg sodium; 16 mg chol. Plo ite 


nler 
4 dy 
























hampagne cabbage salad. In a 
rge bowl, mix 3 quarts finely shredded 
bbage (about 111 lb.) with 112 tea- 
oons salt; let stand 30 minutes. Mix 
ith “3 cup finely chopped fresh chives 
t 1 bunch) and 1/1 cup champagne 
negar. Makes 11/2 quarts. 


r% cup: 19 cal., 5% (0.9 cal.) from fat; 0.9 g 
tein; 0.1 g fat (0 g sat.); 4.1 g carbo (1.8 g fiber); 
3 mg sodium; 0 mg chol. 


( 
i 


“re cked Crab Vinaigrette 


hep time: About 30 minutes, plus at 
ast 2 hours to chill 


lotes: This easy party appetizer or 
vol and festive dinner-party entrée— 
ost a cracked-crab salad—comes 
lom Peter Selaya of the New Moon 
bafe in Nevada City, California. Serve 
}with good sourdough bread. 


jaxes: 8 to 12 appetizer or 4 to 6 main- 
'sh servings 
4 cooked Dungeness crabs 


(about 2 Ib. each), cleaned 
and cracked 


1 cup extra-virgin olive oil 
Y cup red wine vinegar 
| Yq, cup lemon juice 


1 cup thinly sliced green onions 
y (about 1 bunch, including tops) 


(§) % cup chopped parsley 
d 2 tablespoons minced garlic 


i 2 teaspoons each chopped fresh 
| basil, oregano, and thyme leaves 


Y% teaspoon Worcestershire 












a 
) 2 cups thinly sliced celery 

Salt 
: Coarse-ground black pepper 
" }Rinse crabs under cool running 
(ater to remove any bits of loose shell; 
| 


at dry and put in a large bowl. 


‘i s 2 , , 
'In a medium bowl, mix olive oil, 


egar, lemon juice, green onions, 
arsley, garlic, basil, oregano, thyme, 
ad Worcestershire. Stir in celery and 
dd salt and pepper to taste. 


| Pour vinaigrette over crabs and mix 
i} . 
ently to coat. Cover and chill at least 
§ hours or up to 1 day, gently mixing 
“ht . 

ince or twice. 

\ 
quer appetizer serving: 246 cal., 73% (180 cal.) from 


t) '§ 15 g protein; 20 g fat (2.8 g sat.); 2.8 g carbo 
y g fiber); 225 mg sodium; 72 mg chol. 


DECEMBER 2003 113 


| 
! 
| 








© 2003 Zwilting LA. Henckels ine 





When you're devoted to the pursuit of perfection, there’s JE WYH° 
always room for improvement. Which is why we continue to [E> @ 

. < ‘ im & 4 | 
combine old world craftsmanship with modern technology. [Fé a 


The result is ongoing innovation and unrivaled cutlery. A 
better knife does not exist. World's finest cutlery since 1731. sAHENCKELS 














For free recipes and information, visit our web site at www.mahatmarice.com 
_——————————— 


















Mahatma® captures the 
essence of Thailand with 
Mahatma Jasmine Rice. 
This fragrant rice has a 
tempting popcorn-like aroma, Le 
and buttery taste and is. 
perfect for adding a subtle flavor 
and scent that mingles with other spices, 
seasonings and ingredients in your favorite 
rice recipes. 


PIVEAPPLE FRIED RICE 


1 cup Mahtma® Jasmine Rice 2 cups fresh shrimp, cleaned 

1 can (20 ozs.) pineapple tidbits and deveined 

3 green onions, chopped 2 cloves garlic, minced 

1 large red chili, finely chopped 2 tablespoons fish sauce 

3 sprigs cilantro, coarsely 2 tablespoons soy sauce 
chopped 1 teaspoon sugar 

3 tablespoons oil, divided cilantro for garnish 





Prepare rice according to package directions. Set aside. 
In a bowl, combine pineapple, onions. chili and cilantro. 
Mix and set aside. 


Heat 1 tablespoon oil in skillet, sauté shrimp until done. 
Remove shrimp from skillet. In same skillet, over medium heat, 
add remaining oil. Sauté garlic until golden brown. Add cooked 
rice and stir. Add fish sauce, soy sauce and sugar. Stir and heat 
thoroughly. Fold in pineapple mixture and shrimp. Heat 
thoroughly. Garnish with cilantro. Serves 6 
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If you read 


SUNSEL 
for the 
aimMaZing 
r eCIpes, 
check out 


rents 
How-To. 


a S s =< 


°. 
andwiches 
a 





Just 99¢ 


at your local 
Safeway Companies 


supermarket. 


Every issue of Select magazine 
includes delicious recipes, 
quick tips, and creative ideas 
for entertaining at home. 


Inside you'll find more than 
50 recipes and ideas appealing 
to a variety of cooks—from 
the mom preparing dinner 
for her family to a couple 
cooking for themselves. 


Recipes are tested for 
technique and flavor to 
ensure they can be easily 
replicated at home. 


Select’s Weeknight Survival 
Guide features valuable time- 
savings menus and tps for 

midweek cooking. 





- Boarding, Co-Ed Ages 11-19 : 
- College prep =( a )\ that combines wilder: 
- Programs for underachievers and a residential treatment, 


+ Programs in English as a Second 


+ Outdoor activities and sports 
+ Special classes in computers and 


Squaw Valley Academyun@h 


School & Camp Directory 





American Camping Association 
WWW.CAMPLAJOLLA.COM 


Lose WeiGHT & Have FUN Too! 
‘2 ry cH THe Only WeicHT Loss 


"i" Vacation At THE BEAct! 
Pre-teens 8-12, Teens 13-17, Boys 8-18, 
Collegiate Young Ladies Program 18-29+. 



















MOTHERS AND LADIES A proven, unique program for 
Fitness VACATIONS! troubled, defiant teenagers on 
Catt us First! We’RE THE Best! a self-destructive path. 





1-800-842-1165 
http://www.turnaboutranch.com 
* Family environment « Parent references nationwid 
¢ Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 8472¢ 


5) 1-800-825-TRIM 


~Gamp ta Jolla 






Q 























Oak Creek Ranchhsyaitr @ 


\) Ad a A comprehensive prog | 


aie Say accredited academics 
ADD/ADHD emotional growth. 


L i ee 5 
individual attention and small : Sy ie, 800 21 4-3878 
classes “a WWW.SUNHAWKACADEMY.C@ 


ry 


photography fl 
Traditional Year and Summer Sessions i 
Continuous Enrollment : 
Box 4329 W. Sedona, AZ 86340 
928-634-5571 * admissions@ocrs.com 
www.ocrs.com 





At Lake Tahoe since 1978 ; 
Grades 6-12-Coed-College-Prep 
Boarding-Day*Winter & Summer Terms 


Random Drug Tests 
530-583-1558 enroll@sva.org 


Reinvent Your 


Bathroom 








Specialty Schools 


SUWS 


Adolescent & Youth Programs 
A fresh start for adolescents experiencing 
adjustment disorders & who might be exhibiting, 

















































Rebellion against Low self-esteem 
parental or school — Bright but unmotivated 
authority Running away 
Anger due to Depression Sunset’s new addition to the Reinvent series poin} i 
adoption Out-of-control the way to a born-again bathroom with more th cy 
ee d behav 60 projects and decorating ideas, most of which ¢\},, th 
Frustration aueto Cnavine be done in a weekend. See what a difference they) rit 
parents’ divorce AlcoholV/drug use quick and easy projects—for storage, lightit! finn. 





mirrors, and more—will make in your bathrooi} 
$19.95 { 


Manipulative behavior 
Effective 21-day outdoor experiential programs 
in Idaho. Trips depart weekly year-round. Co-ed 
Programs for 11-13 and 14-17 years. Seven 
max. in group. Impacts low self-esteem and self- 
defeating behaviors. Empowers students to be 
successful. Ask for free brochure. Since 1981. 


(888) 879-7897 www.SUWS.com 






















Specialty Schools 











ice can make the difference 
m his/her future success or failure! 


es are costly in dollars and time. 
takes deepen suffering. 

re making this important decision, 

Jer all the options. 

ht choice for your child depends on 
y factors. 

a Reiss has helped over 5,000 
make these difficult decisions. 


ginia Reiss, M.S. (415) 461-4788 























substance abuse 
behavioral problems 
low self-esteem 








800.944.4496 


IS YOUR TEEN 
aOR y alia ad 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 







‘Finally a program-so effective 
itis backed by a warranty!” 






CALL TODAY FOR DETAILS 


Lie) aS = 
Sete 0 
__ SPRING CREEK LODGE 






Pie 


Discover the Fire Within 


in Achievement Academy is a licensed treatment 
oPhram that integrates intensive therapy and 
hriential education in a healing wilderness 
,/@@hronment. 











| has a fifteen-year track record of effectively treating 
Wers who exhibit such self-defeating characteristics as: 


tance abuse 

sitional defiance 
ADHD 

Hemic underachievement 


+ Family conflict 

+ Low self-esteem 

+ Lack of respect to authority 
+ Negative peer relationships 


‘issions: 800-283-8334 / \ 
V.aspenacademy.com 


el OCNOO! G 





amp Directory 


Specialty Schools 


Cri 


“Not Just Programs, But A Solution” 


Specialty Schools 


ic Progra 









* Residential 

* Separate Boy and Girl Programs 

+ Therapeutic and Non-Therapeutic 

+ Substance Abuse 

* Behavior Disorders 

* Learning * Disabilities 

* Youth and Parent Seminars 

« Full Psychological Testing Available |. 

+ Academic Loans Available, Based 
Upon Credit Criteria 


* Fully Accredited 

* Junior High and High School 

* Highly Structured 

» Year-Around 

* Safe Environment 

+ Non-Denominational 

* High Values 

+ Community Service & Activities 
* Warranty Program 





www. crosscreekprograms.com 
www. crosscreekprogram.com 



















4 OUT OF CONTROL, 
(Vs SELF-DESTRUCTIVE, 
ViV LOW SELF-ESTEEM, 
W UNDERACHIEVER? 


Time tested principles become cutting edge therapy 
¢ Substance Abuse Treatment * Beautiful Remote Location 
¢ Small Animal Care ¢ Accredited Academic Program 
¢ Strong Therapeutic Environment (ADD/ADHD) 
¢ Intensive Life Skills 


Sf OUT san 
HEADED FOR DISASTER? 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 


ToL FREE 1-877-372-3200 The cademy 


www.strugglingteens.us 
FREE FINANCIAL, INSURANCE AND ESCORT INFO 











Resource Catalog Free Catalog 


*§pecialty Schools 
*Behavioral Programs 
*Treatment Centers 

*Short & Long-Term Options 


Receive immediately online at 


difficultteen.com 


or call 


1-800-981-2876 | 


advisors available 


a eee 
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To advertise call 1-800-222-9404 
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When exercise is a 

pleasure, fitness is easy... 
Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool™ is simple to maintain, econom- 
ical to run, and easy to install inside or out. 
For Our Free DVD or Video Call: 

(800) 233-0741, Ext. 2586 


www.endlesspools.com/2586 
PAR eee Te) 
etre ot revue Cc) ea Web 
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Campfire’ 


The perfect centerpiece for your outdoor room 





Enjoy the magic of a campfire 
in your own backyard — available in 
teak or redwood, with a stainless steel 
spark screen. Safe, easy to use, 
complements any décor 





| ‘www.californiacampfire.com 
1-858-503-0905 
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Ainetiea? Ss BEST <r 


=» GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 





>’ & 


@@206@ 6 @ 


@e@e@e@ 





FREE CATALOG (800) 544- 5276 
Barat robsbg@aol.com 
website: www. NSO ange: com 


PEENUOI ICL 
B GREENHOUSES 


724 Richmond Ave.-S Oxnard, CA 93030 


'& 88e¢eseeee@ 
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Snorkel Wood-Fired Hot Tubs 


1 AMERICA’S ONLY 
1 WOOD FIRED 













LOW-COST 
WOOD HEAT! 


I Utterly RELAXING ¢ Super AFFORDABLE 
[ ¢ Natural WOOD Tub * NO Electric, NO Plumbing 
J ° UNDERWATER Wood Stove * 10 Models & Many ae 


1-800-962- 6208 dep. suo3z8! 


www.snorkel.com 


Greenhouses 


for year-round gardenia 2 adventures! 


Greenhouses 
Cold Frames 
Power Tools 
Instruments 
Propagation 
Plant Lighting 


Giearees & Garde 


Call America's #1 Hobby Greenhouse 
Experts for your FREE 112-page catalog! 


Tel: 604.980.3908 Killer Whale Bowl by Van Joseph 








DAVID AUSTIN® ROSES 


The fifth US Edition of David Austin’s ‘Handbook of Roses’ is 
now available FREE (please quote SU4). Contains a wonderful 
collection of English, Old, Climbing, Rambler, HT’s, 
Floribundas and Tree Roses, including six new English Roses. 
15059 Highway 64 West, Tyler TX 75704 Toll free 800 328 8893 
Fax: (903) 526 1900 E-mail: US@davidaustinroses.com 

www.davidaustinroses.com su4 












Changing the way you Barbecue! 





800.521.2855 © BullBBQ.com \_ as 




















Automatic Gat 


Complete Kits for Automated Iron ga 








* Ornamental iron - any size re 
* Operators * Remote controls : 
* Complete systems * Custom-designs e 
* On-line store at: www samazinggates.cv’ 
¢ Everything you need as low as $1,875 Mi 









Ask for free catalog 
800-234-3952 


www.amazinggates.com 



















Ht. 8.5" $500 


also available 5 feet tall 


Custom Home Packages 

Your Plans or Ours 

Call for Information 
1-800-4-U-Build 





In the event we are unable to efi 
the delivery of your subscriptio 
| SUNSET for any reason beyond?) 
control, our obligation is limited tor 


when we are able to do so. If} 
remain unable to resume deli! 
within 24 calendar months from” 
| date of interruption, we will have’ 
further obligation under your ¢/ 
scription agreement. 








ivertise call 1-800-222-9404 
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ECONOMY PAD! 
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asa 
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g Stewart’s Bluing 


¢ WHITEST WHITES 
© SaLT CrysTAL GARDEN [Mag 

© SWIMMING POOLS Many 
e WuiTE Hair & Pets Ths 
e FINE CRYSTAL 










Ask Your Grocer! 
Find Out About “MSB”! 


Free literature: 
P, O. Box 201405 
Bloomington, MN_ 55420 







China, Crystal, 

‘Silver & Collectibles a : 

Old & New - Buy & Sell 
10 Million Pieces 
183,000 Patterns 


k Call for FREE lists 
of each of your patterns. 


1-800- REPLACE 
(1-800-737-5223) 

PO Box 26029, Dept. TU 

Greensboro, NC 27420 

@ www.replacements.com® 


EPLACEMENTS, LTD. 
NODS = 


































BLINDS « WALLPAPER 
I Dave 25-85% Off most retail store prices 





F Blinds, Wallpaper 
meer & More & Area Rug 
Oratetoday.com 


}-567-2047 





















www. Meeamadretrading. com 
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We make installing a spiral ii 


eae ee 
Tau ait) 


eras *1575 


Os 4 SE Tua ley 
i to To" 7 Be y é Ot to ot 

CT Mma cat ee Z Omer 4 
TTS >. | Construction 


ig < 
Victorian One® 
Tayi 


e811 


1 eDiameters 
a) fie, a Ct = 
eCast Aluminum , ~~ 

Construction i“ : 




















The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
Call for the FREE color Catalog & Price List: 


1-800 “523 z /. 42 7 Ask for Ext. § 


or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 





















Installation Video featuring 
“The Furniture Guys” 
included with all Metal & Oak 
Spiral Stair Kits. 





















Exquisite 
Mata Ortiz Pottery 
& 

Other 
Timeless 
Treasures 
from Mexico 
Masks « Baskets 
Carvings 
(877) 722-2232 





exes) 


Available 





Guaranteed Quality 
and service from America’s 
premiere table pad company. P 
Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty. 


Custom Table Pads 
1-800/328-7237 ext.281 | 


www.sentrytablepad.com — 























The higher 


your energy costs, the 


Titel gm Lele al ese) 


Bosch. 


Cut energy costs as 
much as 50% with a 

} Bosch AquaStar gas 
water heater. 











* Finally, a water heater that delivers 
big energy savings without 
compromising performance. Bosch 
AquaStar's tankless design heats 
water instantly, so it uses energy only when 
you're actually using hot water. Plus, it 

| delivers endless hot water, no matter how 
many consecutive showers you take, To see 
which AquaStar is right for you, or to learn 
about our efficient electric tankless water 
heaters, call us or visit our Web site today, 


BOSCH 


— 


CONTROLLED ENERGY CORPORATION 
WAITSFIELD, VERMONT 
www.ControlledEnergy.com/ss 800- 142- 1698 
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2003 Sunset Classifieds rate is $22.20 per 
word, 10 word minimum, $20.20 for 3 or more 
issue placement. Prepayment by MasterCard 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call SUE TILSCH at 
MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 211, Fax: 860-626-8625, 


email:stilsch @mediapeople.com 





Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address 
only. First two words of ad will be capped 
& bolded for free. Additional cap & bold 
$3.00 each. Copy subject to publisher’s 
approval and editing for consistency. 
Media People, Inc. and Sunset Magazine 
are not responsible for typographical 


errors or response. 


ADVENTURE TRAVEL 


BAJA’S NATURAL HISTORY! 
FRIENDLY WHALES! ECOTOURS 
SINCE 1966. 1-800-726-7231 
www.bajasfrontiertours.com 


APPAREL 


AUSTRALIAN SHEEPSKIN Boots, 
Slippers, Mattress Pads. Warm, fleecy, 
healthy. 1-800-464-9655. 


SONOMA OUTFITTERS Clothing and 
Outdoor Gear for fun and 
(800) 290-1920 www.sonomaoutfitters.com 


travel. 


BLINDS/SHUTTERS 


TODAY’S WINDOW FASHIONS® 


Buy Wood Blinds, Honeycomb Shades 
and Vinyl Shutters from franchise 
locations or online. FREE rounded 
corners, “no-holes” privacy option. 
www.TodaysBlinds.com 1-877-99TODAY. 
Franchises Available! 


BOOKS/PUBLICATIONS 


BECOME A Published Author. Quality 
Subsidy Publisher Accepting Manuscripts. 
1-800-695-9599. 


CARPETS/RUGS 
1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 
Carpet Brokers. 


AnatolianRugs.Net Quality handmade 
wool carpets and kilims from Turkey 
(925) 784-7161. 





CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of 
1-800-345-0478. 
www.carpetbarnusa.com 


Berbers in Stock 


SIMPLE! Save money on buying 
floorcovering direct. Featuring 
weardated carpet. MICHAELS 
CARPET 800-375-9509. 


CHINA/CRYSTAL/SILVER 
CHINA FINDERS. 2823 Central Avenue 
St. Petersburg, FL 33781. 1-727-384-0557 
1-800-900-2557. www.chinafinders.com 
DISCONTINUED AND Preowned 


Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 
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DISCOUNTED STERLING Tableware. 
View and Order Securely on-line at 
www.douglasilver.com 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 


COASTERS 


ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 
absorbent western sandstone. 
www.CreationsU.com 1-800-543-2610. 


(Sia 7 SSeS AT Se 
CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 
www.weathervaneandcupola.com 


DIAMONDS 


AMAZING EIGHTSTAR® diamonds 
cut in America, the most beautiful and 
special on earth. www.eightstar.com 


DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 
www.allaboutdown.com 











FLOORING 


Authentic Pine Floors, Inc. - Heart & 
wide plank pine flooring derived from 
newly-harvested American plantation 
grown trees. Offers a variety of top quality, 
coastal grown, pine flooring products- 
unfinished, prefinished, engineered, antique, 
hand-scraped & accessories. (800) 283-6038, 
www.authenticpinefloors.com 


WIDE PLANK FLOORING Random 
widths, new and reclaimed woods. 
www.countryplank.com 


FURNITURE 


BRINGING BALIHOME_ » 
Personal Shopping Tours of Bali 
Building Products, Furnishings, Art 
& Artifacts at great savings. 
www.redpalmsvilla.com 808-667-2073. 


FREE INFORMATION. Lowest 
furniture prices. Warren’s Interiors, Prospect 
Hill, North Carolina. (800) 743-9792. 
www. WarrensInteriors.com 


HOLTON FURNITURE. Great savings 
om brand name furniture since 1927. 
Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


www.holtonfurniture.com 


GARDENING 
DEER DAMAGE? Virtually Invisible 
Deer Easy 
1-800-244-3337, www.bennersgardens.com 


“GROWING TOMATOES” in Las 
Vegas in Terrible Dirt and Desert Heat. 
Book describes successful growing 
method, Special ‘heat tolerant’ 
tomato seeds, products, for growing 
in hot 1-702-429-3369. 
www.sweettomatotestgarden.com 


Fencing. Installation. 





climates. 





GIFT IDEAS 
BEAUTIFUL WREATHS from 
California’s Sonoma/Napa region. 
Lovely gifts. All occasions & seasons. 
www.AmoraFlora.com 707-765-1686. 


DAD PLEASER! Y-Handle three-way 
customizable socket tool. Perfect for 
DIY/weekend mechanic. YHandle.com 
(800)311-0889 (24hrs). 


PERFECT CALIFORNIA GIFT 
Free Shipping. Use coupon code 
“Sunset”. Organic gifts from Santa 
Barbara County family ranch. We 
customize! www.globalgardensgifts.com 
800-307-0447. 


GOURMET FOODS 


CHEESE SLICER, laminated hardwoods, 
stainless wire, handmade, Bowman Shop, 
Sequim WA. 1-800-550-1750. 


CHESTNUTS ~- fresh, 
gift packs from the 
www.ChestnutsOnLine.com 


dried and 
Northwest. 


TROLL CAUGHT ALBACORE 
Sashimi grade tuna - canned, 
smoked, unique gifts. 1-877-253-2761, 
www.islandtrollers.com 


GOURMET FRUITS 


CALIFORNIA’S FINEST DRIED 
BLENHEIM APRICOTS, Direct From 
The Farm. Visit www.bertuccios.com 
831-636-0821. 


HOLIDAY IDEAS/GIFTS 
CHRISTMAS WREATH 
www.carolinawreath.com Beautiful 
Quality, Handmade Fraser Fir Wreaths. 
1-800-786-5905. 





LOG HOMES 
Family Log Homes Built for Families 
By Families Phone (208)376-7507 
www.FamilyLogHomes.com 


RAIN CHAINS 
COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - Unique gifts! 
www.RainChains.com (818) 347-6455. 


RECIPES 
FANTASTIC FUDGE! Send S.A.S.E. and 
$5 to: Tolerance, Inc., P.O.Box 568, 
Folsom, CA 95763. Money back guarantee. 





SOFTWARE 
BUILDING/REMODELING 
Home? Compute accurate cost estimates 
with quality low-cost 
www.canyonwind.com 


Your 


software. 


REAL ESTATE 


BEAUTIFUL BED & BREAKFAST 
For Sale. Minutes away from Zion National 
Park, Utah. ERA Brokers; 1-800-690-9414 
tellingford @erabrokers.net 


BORREGO: SPRINGS - _ Desert 
Community is San Diego County’s best 
kept secret. ROAD RUNNER REALTY 
1-800-267-7346 borregorealty.com 


HAWAII, MAUI, KAUAL Street And Sub- 
division Guidebooks. Plus, Exotic Tropical 
Flowers And Leis Shipped Fresh To Mainland 
From Hawaii. www.GeckoFarms.com 
Toll-free 877-535-1046. 


TIMESHARE FOR Sale. Two Red 
Weeks. R.C.I. Resort. Asking $3,900 for 
Both. 602-417-0175. 









REAL ESTATE/CALIFORNIA 


LAKE TAHOE & 
properties. 


BITTERROOT VALLEY, MONTAN; )“‘ 
For Sale: Second homes/cabin 2 
with mountains, streams, space 
serenity. KING REAL ESTATE, INC) jp 
406-375-0166 www.kingrealtyinc.com | { 


REUNIONS ie 
REUNIONS IN the Rockies! Winter Parshiti 
Vacations’ Dedicated Staff Takes th ua 
Pressure Off You! Free Informatio 
800-215-6560 www.reunionspecialists.con | 


TRAVEL/SPECIAL EVENT _ ii 


Over 160 DUDE RANCHES. Visit 4 
Gene Kilgore’s www.RanchWeb.cor |" 
Plan Now! 

























VACATION RENTAL/ 

ACCOMODATIONS 
7650+ VACATION RENTALS on th 
WWW. http://cyberrentals.com Home 
villas, condos direct from owner 
color photos & lowest rates. Or ca 
1-800-628-0558 for FREE color sampler: 
UA} 
dos 
5-§ 


W.Cl) 


Parkside Hotels & Resorts, convenient: 
located coast to coast, come stay with u | 
(888) PARKSIDE www.Parksidehotels.cor | 


CALIFORNIA | 


BEACHFRONT SAN DIEGO, mil } 
beach, fully equipped condominiums), 
Pool, spa, sauna. Great family/corporata) | jj, 
location. Color brochure, 800-248-5: 


www.beachfrontsandiego.com 


CATALINA ISLAND - Your quici) Rh 
getaway for all seasons. Cataliniyw 
Island Vacation Rentals. 800-631-521) 1 
www.catalinavacations.com Ka 


Bo 
CENTRAL COAST - Hearst Casth!) jjuic 
Beach, Shops, Wineries. Free Brochur 

Cambria, CA. (800) 464-0177. 


LAKE TAHOE ACCOMMODA’ 
Over 350 Cabins, Condos, Ho 
Lake Wide Selection. View a 
book online, actual properties availab 
for your dates. 1(800) 589-1701) 




























MENDOCINO Coast Beachfront Vacatit BL 
Homes, spas, fireplaces. 1-800-359-464))) 
www.mendocinovacationhomes.com , ks 


MONTEREY BAY: B&B Waterviews )) )!\!9 
Beach, Peaceful, Private Bath, Breakfi))\j,), 
831-633-5550, www.captainsinn.com 













MOMiy 
OJAI CONDO Jan.-April. 2/mo. minima 
No pets. $2500/mo. kal @cs.wpi.e fiji 
508-831-5529. Bitse. 


PALM SPRINGS Condo, PQ /*l 
West. 3BR/4BA. Day/Week/Monl 
714-895-6567 Brian. 


SAN DIEGO Luxury North Coun) 
Oceanfront Vacation Renta ““"! 
www.moonlightbluff.com 760-632-755 


SAN DIEGO Panoramic Beachfront Luxt > 
Condo. Great Vacation Spot. (619) 428-3 
www.beachvacationescapes.com 
























advertise call 1-800-542-5585 






NTA CRUZ Beach House. 5BR+ 
lub. 3-Doors to Ocean. 831-475-5328 
»w.bayviewbungalow.com 


TA CRUZ County affordable 
ury homes and condos. Available by 
ekend and weeks. 800-260-2041. 
w.cheshire-rio.com 


OLVANG GARDENS LODGE 
ning, Quaint, Quiet, Friendiy 
Affordable! 805-688-4404 

_ www.solvanglodgings.com 





















KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three Master Bedrooms. 
$1,600/week. PACKAGE AVAILABLE. 
1-800-866-2539, website>www.vrbo.com/393 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 
Details on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI OCEANFRONT Timeshare, 
2BR+Loft, iwk. Illness forces sacrifice 
sale 928-634-3432. 








































)UTHERN CALIFORNIA Beaches, 
) nhattan/Hermosa/Redondo. Weekly/ 
mthly furnished rentals. 310-373-3599 


vWW.marineviewmanagement.com 


)SEMITE: GREAT location inside 
semite Park gates. 559/642-2211 weekdays 
. WWW. yosemitewestreservations.com 


HAWAII 


ALOHA CONDOS HAWAII 
_ NAPILI*KAANAPALI 

‘ KONA*HANALEI 
Distinctive Vacation Rentals 
www.AlohaCondos.com 
1-877-782-5642. 


JAI, POIPU OCEANFRONT 
2BR $195-$295, 1BR 
150. Owner 800-959-1911 


1-888-TRY-KONA 

BIG ISLAND HAWAII 
VACATION RENTALS 

| Affordable luxury accomodations. 
www.trykona.com 


AlohaResorts.Net 
tOnTheBeachInMaui.com 
-0511 TheNapiliShoresResort.com 
TheNapiliBayResort.com 
KaanapaliShoresResort.com 
___ PakiMauiResort.com 

JauiCondos4RentByOwners.com 
30% -50% Discount. 


ACH HOUSES - KONA 1-5 
oms $60 - $500. Kid friendly/cribs 
00-588-2800, hawaiibeach.com 


G ISLAND Mauna Lani Luxury 
nhouse, 3BR/3!/2BA. Golf & Lake 
yews. 415-789-9623 www.hawaiiG4.com 


1G ISLE HAWAII Luxury Waikoloa. 
ila #19 on the 18th fairway. 3 or 4 
ooms. 31/2 baths, pool, spa, tennis. Call 
p 8)883-9951. Reserve #19 at The Shores. 


AWAILDS “BIG ISLAND” Kona Coast 
Hyndominium. Tennis, Pool. Owner 
300-928-2750. www.konacondos.org 


AWAIVS MOST ROMANTIC BEACH 
0 USE. Oahu’s most beautiful beach, 
iluxe features. Website: many pictures, 
ription: www.hawaii-beach-house.com 
90) 934-3555. 


AUAI BEACHFRONT Resort, 
("2 Bedrooms, 5 Pools, Tennis. 
Rd 1888-277-3701, aloha@kvrre.com 


a 


Www.BeachVillasKauai.com 


\ 
MM 


“AUAI BY THE SEA homes & 
& Indos islandwide. $60 to $1000 daily. 


10-767-4707. http://www. prosserrealty.net 






KAUAI POIPU 2BR/2BA spectacular, 
oceanview condo! Beach, pool, golf! 
Owner (800) 757-9969. 


KAUAI POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible 
sunsets. www.poipu-kapili.com 
1-800-443-7714. 


KAUAI, POIPU Luxury 2BR/2BA Condo 
From $156/Night. rentals @rentpoipu.com 
www.rentpoipu.com (925) 457-1160. 


KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $275/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 
Www.poipuconnection.com 


KAUAI, PRINCEVILLE: 
Spectacular Oceanfront Condominium, 
Panoramic Views! Elegant 2BR. 
www.kauai-oceanfrontvacationrental.com 

401-245-6956. 


MAUI BEACHFRONT IBR Honeymoon 
Condo. Kaanapali Kapalua 1-800-955-2494 
www.islandhomes.com/maui 
judy @islandhomes.com 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $80-$210 Plush!!! 


MAUI BEACHFRONT Condos, 1-2BR. 
Spectacular. $100-$195/night. Owner 
888-757-8780, www.mauicondo.org 


MAUI CONDO BEACHFRONT 
RESORT. | or 2BR. Fully equipped. 
1-888-346-4325 Take Virtual Tour at 
www.KahanaSunsetCondo.com 


MAUI KAPALUA Luxury 2BR/2BA. 
Fabulous View. Best Beach. Owner Rates. 
1-800-332-5358. 


MAUI, LAHAINA; TROPICAL 
GARDENS, POOL. 3BR/2BA. Walk 
to everything! (800) 707-4599. 
www.mauivacationhome.com 


MAUI OCEANFRONT CONDOS | or 
2 bedrooms from $110. Owner Direct 
800-733-3603 www.gilvy.com 


MAUI ROMANTIC 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 
www.mauicondovacation.com 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 





one bedroom 


MOLOKA’I LUXURY STUDIO 
Spectacular View. Adjacent 
Golf, Beach (530) 243-3656 


www. |stchoice.com/molokaiparadise.htm 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of 
beach and golf course. Pool, hottub, 
barbeque, fax, stereo & SatelliteTV. 
$2500/wk. Visit web site 

www.cormorantwest.com (858) 792-6185; 
(fax) (858)792-9285; wbregman @aol.com 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 
your backyard. ROHANA @hawaii.rr.com 
(808) 737-1300. 





our 





OAHU/BEACH Cottages Fully 
Furnished Vacation Rentals Great for 
Small/Large Groups 808-259-5590 
www.waimanalobeachcottages.com 


OAHU, BEACHFRONT Historic Lava 
rock home. 3BR/3BA $2240WK, 
$6200MO. 808-261-4422, 808-261-0448, 
www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


NEVADA 





SOUTH LAKE Tahoe Townhouse 
Vacation Rental with Lake View in 
Resort Community. 510-659-7947. 


NEW MEXICO 


SECLUDED RIVERSIDE Cabin, 35 
miles from Santa Fe. All conveniences, 
private fishing. www.pecosrivercabin.com 





OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963 
www.southcoastvacationrentals.com 


eae Na 


BEAUTIFUL HOME - Ski Utah Park City 
- 3bdrm, 3!/2 baths. Call 435-901-1973. 





GREAT DEALS TO SKI 
PARK CITY MOUNTAIN RESORT. 
DEER VALLEY AND THE CANYONS! 
Call the vacation experts. Save on lodging, 

transportation, passes 800-231-5169 


www.parkcitymountain.com 


MOUNTAIN BED & BREAKFAST 
SILVER FORK LODGE just minutes 
from SALT LAKE. Great Restaurant. 
Vacation or Business. 1-888-649-9551 
www.silverforklodge.com 


WASHINGTON 


ISLAND HOLIDAY, 3BR waterfront, 
Magnificent Mt. Baker View, Come 
See Lummi-island.net/flyingfish 





QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 
www.rirv.com 


’ MEXICO 


PUERTO VALLARTA Ocean- 
front Condo. 2,400 sq/ft. Sleeps 6. 
Travel agency owner. 1-800-426-2015; 
Fax 253-537-7813. 














Resources 


Cover. ‘Erlicheer’ narcissus is avail- 
able through December from Van 
Bourgondien (www. dutchbulbs. 
com or 800/622-9997). 


“A Season for Simplicity,” 

page 62. Page 63: Red lamp- 
shades from Pottery Barn 

(www. potterybarn.com or 888/ 
779-5176). Page 66: Fire starters 
from Nerman-Lockhart (877/248- 
2056). Page 67: Round white holi- 
day lights from Smith & Hawken 
(www.smithandhawken.com or 
800/981-9888). 


“Dressed for the Holidays,” 
page 88. Table and chairs from 
the Home Collection (823/750- 
8032). Napkins and table runner 
from Pottery Barn (See above). 
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paid at Menlo Park and at additional mailing 
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All rights reserved. Member Audit Bureau of 
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Sunset Publishing Corporation. No responsibil- 
ity is assumed for unsolicited submissions 
Manuscripts, photographs, and other submitted 
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if accompanied by a self-addressed, stamped 
envelope. POSTMASTER: Send address 
changes to Sunset, Box 62406, Tampa, FL 
33662-4068. One-year subscription rates: U.S 
$24, Canada $38 (includes GST), elsewhere 
$38. U.S. funds only. Canadian Post Interna 
tional Publications Mail (Canadian Distribution) 
Sales Agreement No. 669261 
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“Tf there’s one single 
location that shows why 
Southern California is 
still wonderful, it’s here 


120 
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WANDERINGS - BY PETER FISH 


More than just our home 


romance, Ramona: A Story, the best-seller that helped 


here’s more traffic on State 126 than there 
[= to be. But turn off the highway east of 

Piru, California, and walk down the gravel 
path, past the black walnut so ancient its limbs are 
propped up with metal crutches. There’s the old 
house with its parchment white adobe walls and, 
above it, the hills greened from the first December 
rains. The highway is a century away now. And on 
a clear winter day, this may be the most beautiful 
place in the world. 

“Oh, it was a wonderful experience, 
Lorenz says of growing up at 
Rancho Camulos. 

Rancho Camulos is about 50 
miles northwest of Los Angeles, 
along the Santa Clara River in 
Ventura County. The ranch 


” Shirley 


has occupied this corner of 
California since 1853, when 
Ygnacio del Valle built an 
adobe house on land once 

owned by Mission San Fer- 

nando Rey de Espana. 

“The del Valles were a 
prominent family,” says Karen Roswell, director 
of what is now Rancho Camulos Museum. Ygnacio 
was an early mayor of Los Angeles. 

There are other historic adobes in Southern Cali- 
fornia, but most lost their lands to newer houses and 
on-ramps. Rancho Camulos remains a working 
ranch—as it has been for 150 years—and a window 
onto what California was like when it was young. 

The del Valles were enterprising and prosperous. 
Del Valle vineyards produced famous wine, and del 
Valle orchards nurtured apricots and citrus and 
even roses, whose petals were shipped to Europe to 
be made into perfume. Camulos became an essen- 
tial stop for prominent artists and wniters traveling 
between Los Angeles and Santa Barbara. Journalist 
Charles Lummis wrote rhapsodically about life on 

the ranch and courted (unsuccessfully) a del Valle 
granddaughter. Novelist Helen Hunt Jackson used 
Rancho Camulos as the setting for her 1884 





a 


[a ee 


lure Easterners by the thousands to settle in South: 
ern California. 
The second act in Camulos’s story is told by’) 
Lorenz, who was working in the garden when I vis- _ 
ited. In 1924, the del Valles sold the ranch to 
Lorenz’s father, August A. Rubel. “My father taught | 
us that the ranch was a responsibility,” Lorenz says. _ 
“It was more than just our home. It had to be passed | 
on to others.” | 
This has now happened. Over the decades, the 
ranch suffered some blows, notably heavy damalill 
in the 1994 Northridge earthquake. To help) 
save it, Lorenz and her 
siblings founded the 
Rancho Camulos Mu; 
seum, keeping the sur- 
rounding 1,800 acres for { 
agriculture. Much res+ 
toration work needs to be: 
done, but the ranch is) 
now a National Historic 

Landmark, and you can 

tour the original del Valle! 

adobe home, see the small, 
chapel, and admire the gary 
dens—a complex _ thati 
Roswell says, some have’ 
compared to Mt. Vernon inj 
historical significance. 

I agree. Admittedly, I am 
biased: I grew up_ nea 
enough to Camulos that land¢ 
scapes like it are the back}! 
drops to half my dreams. Bui) 
one of the strange and sac 

things that have happenec’ 
within my lifetime is that Southern California has’ 
gone from a land many people long to live in to one) 
that many people fear and deride. If there were one 
single location where I would take someone to show 
why Southern California is still wonderful, and stil” 
worth protecting, it would be here. 

After I look around the gardens, I go back intq, 
the old house, appreciating that cool cocooned feel’ 
ing only adobe walls give you. Roswell says there’: | 
a story that on rainy days, you can still smell the 
rose petals the del Valles harvested for perfume” 
Imagine something smelling so sweet for so long. § 

Rancho Camulos: off State 126, Piru, CA; www § 
ranchocamulos.org or (805) 521-1501. 
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Shirley Lorenz 

and Karen Roswell 
in the Rancho 
Camulos garden. 
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